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Machine for ‘“‘DRY CURING’ 





HOSPITALITY Bacon in 3 Days! 
SUITE 838-839 








*A Patented Process with Trademark Registered 





GRIFFITH 


LABORATORIES, inc. 


In Canada—tThe Griffith Laboratories, Ltd. 
CHICAGO 9, 1415 W. 37th St. © NEWARK 5, 37 Empire St. © LOS ANGELES 58, 4900 Gifford Ave. © TORONTO 2, 115 George St. 
Laboratorios Griffith do Brasil, S.A.—Caixa Postal 300 Mogi das Cruzes, Est. S.P., Brasil 








SLASH YOUR LABOR COSTS 
30% to 50% 


WITH THIS “DIRECT CUTTING” CONVERTER 









NO GRINDING...COOL-CUTTING 
AN ENTIRELY NEW DESIGN AND PROCESS 


BE SURE 
TO SEE 


this “Direct Cutting” 
Converter in operation 
in Chicago. 


John E. Smith’s Sons Co. 
50 Broadway 
Buffalo 3, N. Y., 


Sales and Service Offices 
in Principal Cities 
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. Package by Tee-Pak, Inc., Chicago’ 





HE golden tint of this Tango 

PLIOFILM makes smoked meats 
even more appealing to look at—and 
to buy. But PLIOFILM has other impor- 
tant advantages that make it ideal for 
meat packaging. 


It retards mold and slime formation. 
It’s puncture-resistant, greaseproof, 
virtually eliminates rewraps. It’s 
dimensionally stable, doesn’t pucker Kets ee 
or shrink. And PLIOFILM adapts to all eee ee en 


kinds of automatic packaging machin- Good things are better in 
ery, prints clearly in color. 





Package by Milprint, Inc., Milwaukee 


Why not find out how this moisture- 
resistant, transparent film can sim- 
plify your packaging problem? The 
Goodyear Packaging Engineer will be 
glad to help. Write: 


Goodyear, Packaging Films 
Dept. D-6419, Akron 16, Ohio 


(oe vear 


GOOD, YEAR 


PACKAGING 
Pliofim, a rubber hydrochloride—T. M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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We think you'll like ‘THE GREATEST STORY EVER TOLD''—every Sunday—ABC Radio Network 
THE GOODYEAR TELEVISION PLAYHOUSE-every other Sunday—NBC TV Network 
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diced red sweet 





help stimulate meat loaf sales 


Cannon peppers are first choice of meat 
packers everywhere, because they are 
bright red, firm and crisp, thick-walled, 
diced in perfect cubes, ready to use 
right from the can. No washing, cutting, 
or flavor loss. Your meat loaf looks, 
tastes, and sells better when you use 
Cannon diced red sweet peppers. De- 
mand Cannon .. . first and foremost in 
reputation, quality, and dependability. 
Order Cannon diced red sweet peppers 
from your regular source of supply, 
or write to: 


Cannon H. P. CANNON & SON, INC. 


my 


TANNED FOODS: 
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Digging Deeper 


In last week’s discussion of a University 
of Missouri study of consumer knowledge of 
beef grading and quality characteristics, we 
suggested that if the findings are borne out 
by broader research it might be necessary 
for the livestock-meat industry to reconsider 
some of the premises upon which the pres- 
ent system of meat animal production and 
meat distribution are based. 

If consumers persist in rejecting or ignor- 
ing some of our standards of quality—finish, 
marbling, lean color, etc.—whether these are 
expressed in federal grades or other ways, 
is it possible that the industry is wrong in 
insisting that the housewife take what she 
doesn’t want? Livestock and meat cannot 
be tailored to the exact desires of each of 
a variety of consumers, but is the industry 
missing the range of their wants by too 
wide a margin? Is there a point at which 
some of the apparent conflict between the 
industry’s concepts of quality and consumer's 
ideas of value and quality can be resolved? 

It is regrettable that much of the com- 
ment on the Missouri study has been fo- 
cussed on the utility of federal grading. 
Federal grading may vary slightly in detail, 
but certainly not in principle, from the 
standards which any experienced meat man 
would apply in evaluating the contents of 
his cooler. Any system of grading is merely 
a yardstick for measuring and expressing 
quality differences; no system is going to 
be truly successful if some of those who use 
the stick want it to measure cloth, others 
would use it to count apples and still others 
are unaware of or ignore the measuring rod. 

If the livestock and meat industry is con- 
vinced that its present aims in animal pro- 
duction are correct, and that the character- 
istics of meat which it considers desirable 
are right for all—producers, packers, re- 
tailers and consumers—then it should take 
one of two courses: 

1. Spend considerable money to educate 
consumers on the meaning and use of federal 
and/or individual packer grades or some 
other system of quality measurement. 

2. Shut the consumer out of the grading 
picture and rely primarily on the retailer 
to supply the housewife with the kind of 
meat she needs and wants. 


News and Views 





World Hog numbers rose to a new high of an estimated 319,- 


000,000 head in 1954, a 6 per cent gain over 1953 and about 
30 per cent above the low level of 1946-50, the USDA’s F oreign 
Agricultural Service announced. Pork output in 1955 and early 
1956 is expected to reflect this substantial gain. The FAS said 
that pork supplies will be relatively large in 1955 in the export- 
ing countries of Western Europe, and pork output in the U. S. 
and Canada will increase substantially. Hog numbers totaled 
55,000,000 head in the U. S. on January 1, and the Canadian 
total was up 15 per cent to 5,400,000 head in December. 

There will be increased competition for export sales of 
pork to the United Kingdom, Caribbean and other importing 
countries, the FAS said, and export prices may decline mod- 
erately. Exports of hams to the U.S. may continue large this 
year, despite the possibility of lower U.S. prices, the FAS 
believes. Pork exports from the principal exporting countries 
are controlled either by state trading monopolies or producer 
marketing boards. They are able to export to the highest 
priced markets without strict regard to prevailing market prices 
at home and abroad, the FAS pointed out. 


Beef Grades, grading standards and their administration topped 


the list of subjects acted upon by the newly-organized Feeder 
Committee of the American National Cattlemen’s Association 
at its initial meeting in Denver. A subcommittee was named to 
consider establishment of a new grade between Choice and 
Prime, which would take into account the wide spread some- 
times developing between Top Choice and Top Good. “In- 
equitable and unstable” administration of grade standards was 
criticized, and a request for more uniform administration was 
directed to the USDA grading service. The committee also 
approved a_ resolution opposing the provision of HR 4269, 
now before Congress, which would place the burden of cost 
of brand inspection on the purchasers. 


Trade with Russia and other Iron Curtain countries is fa- 


The 


The 


vored by Secretary of Agriculture Ezra Taft Benson if it is to 
the advantage of the U. S. to do so. Asked at a news con- 
ference recently if he favored selling surplus farm products 
to Russia or satellite countries in exchange for strategic ma- 
terials, the Secretary said: “Personally, my thinking is in line 
with the old Yankee trading spirit. Trade with anyone, any- 
where, anytime — if you have a surplus to trade and it’s to 
your advantage.” He made the comment after it was disclosed 
that the State Department had advised Congress that it favors 
selling surplus foods to Russia in exchange for strategic ma- 
terials needed by this country. 


Senate Finance Committee resumed work Wednesday 
on the controversial reciprocal trade bill (HR 1), which many 
observers agree is headed for trouble because of protests by 
U.S. industries, including WSMPA, that it lacks adequate pro- 
tection for “hardship” cases. Work on the bill was stopped 
March 31 for the Easter recess. 


Ohio Department of Agriculture, Division of Food and 
Dairies, has set April 18 as the date for the final hearing before 
promulgation of new standards for meat products and new 
regulations to provide sanitary control over meat and poultry 
plants. The hearing will begin at 10 a.m. 


Authorization Of $3,000,000 for the United Kingdom to 


finance the purchase of U.S. lard has been announced by the 
Foreign Operations Administration. 











NIMPA Plays Spotlight on Meat 


Entire meat picture from producer to consumer to be studied 






as packers roll up sleeves for action at 14th annual convention 


















rolling at last year’s convention, will return to 

Chicago April 23-27 to check up on_ progress, 
examine the entire meat picture and generate new ideas 
for improving the industry. 

A record attendance is indicated by advance registra- 
tions for this 14th annual meeting at the Palmer House, 
reports John A. Killick, executive secretary. Interest and 
enthusiasm inspired by NIMPA’s new programs and 
projects of service has gone beyond the bounds of the 
membership, he said, and an “unusually large” number 
of reservations also has been received from packers who 
are not now members of NIMPA. Exhibits and hospital- 
ity rooms (see listings on pages 43 and 45) also are at 
an all-time NIMPA high. 

The experiment responsible for much of last year's 

[Turn to page 40] 


N sts: which started a number of new projects 











POINT-OF-PURCHASE, critical stage in 
meat cycle, is shown above. James Bay, 
rail stock merchandiser, the Kroger Co., 
Cincinnati, will tell how packers can 
help retailers sell more meat. 




















BEEF STARTING point, the 
range, will be analyzed by 
Jay Taylor, president, 
American National Cattle- 
men's Association. He will 
tell prospects and prob- 
lems of cattle producers. 


HOG PRODUCERS will be 
represented by Wilbur 
Plager, field secretary, lowa 
Swine Producers’ Associa- 
tion. Long an exponent of 
the meat type hog, Plager 
will illustrate his talk with 
slides. 


WHAT'S BEING done to 
improve livestock marketing 
practices and facilities will 
be told by F. G. Ketner, 
secretary-treasurer and gen- 
eral manager, Producers 
Livestock Cooperative As- 
sociation. 


FREDERICK M. TOBIN, 
president, Tobin Packing 
Co., Inc., Rochester, N. Y., 
will represent meat pack- 
ers on the theme panel. A 
past president of NIMPA, 
Tobin has contributed to 
many meat industry ad- 
vancements. 


THE CONSUMERS’ view- 
point, what they like and 
don't like about meat, will 
be presented by Mrs. Earl 
Thompson, who also is well 
acquainted with the pack- 
inghouse side of the meat 
industry. 











convention success — workshop clinics on actual prob- 
lems where all can participate —is the main feature of 
this year’s meeting. Ten different clinics with subject 
matter of immediate concern to packers are scheduled 
at times that will allow each convention-goer to attend 
a number of sessions. Several outside experts will sit 
with NIMPA committees serving as discussion leaders. 


SPRINGBOARD of many discussions will be the general 
session in the Grand Ballroom Monday morning, April 
25, featuring the convention theme, “Meat from the 
Farm to the Home.” 

The session will open at 9:15 a.m. with an analysis 
of the strengths and weaknesses of the meat packing 
industry by Chris E. Finkbeiner, NIMPA president, 
based on his personal observances during thousands of 
miles of travel to virtually every part of the country in 
his year as the association’s chief executive. A theme 
panel, representing all segments of the meat team, will 
begin the discussion at 10:30 a.m. of “How Can the 
Efficiency of the Meat Production Team Be Improved?” 
After a short presentation by each panel member, this 
discussion, too, will be open to the audience. 

Serving on the theme panel will be Jay Taylor, presi- 
dent of the American National Cattlemen’s Association; 
Wilbur Plager, field secretary of the Iowa Swine Pro- 
ducers’ Association; F. G. Ketner, secretary-treasurer and 
general manager, Producers Livestock Cooperative As- 
sociation; Fred M. Tobin, president of Tobin Packing 
Co., Inc., Rochester, N. Y.; James Bay, rail stock mer- 
chandiser, the Kroger Co., Cincinnati, and Mrs. Earl 
Thompson, who will present the consumer viewpoint. 
Mrs. Thompson is the widow of the founder of Reliable 
Packing Co., Inc., Chicago, and mother of John E. 
Thompson, Reliable president. 


SOME COMMITTEE meetings and a board meeting are 
set for Saturday, official opening day, and_ hospitality 
rooms will open that evening. The exhibit hall will open 
at noon on Sunday, following a meeting of exhibitors 
at 11 a.m. Regional receptions, mainly social in nature, 
are set for 3 to 4 p.m. on Sunday. The convention’s 
main social event, like one that proved highly-successful 
last year, will be a cocktail party, reception and dance 
on Tuesday from 5 to 7 p.m. On Monday night there 
will be a meeting and dinner for NIMPA’s new and 
old board members. Special entertainment also has been 
planned for the ladies. Miss Alvina Krause of the North- 
western University faculty will give a presentation of 
the current theatrical hit, “Teahouse of the Augus! 
Moon,” on Monday. A limited block of reservations 
has been set aside for a fashion show and luncheon in 
the Empire Room on Tuesday, to be staged by Carson 
Pirie Scott & Co. Tickets to outstanding radio and TV 
shows also will be available. Clinic details follow: 


CONSIDERABLE 
progress has been made 
by NIMPA toward car- 
rying out the recom- 
mendation of last year’s 
clinic that members be 
provided with tangible, 
practical aid in the 
fields of cost accounting and cost controls. This vear 
NIMPA’s special cost accounting committee will present 
and discuss a draft of a standard accounting manual. 
The group will attempt to find the best possible means 
of placing this management tool in the hands of NIMPA 
members. 

Chairman of the committee is Cletus P. Elsen of The 
E. Kahn’s Sons Co., Cincinnati. Members include: A. C. 


COST ACCOUNTING 
AND COST CONTROLS 


2 p.m. MONDAY 
ROOM 14, CLUB FLOOR 


40 


Bruner, East Tennessee Packing Co., Knoxville; John 
Byron, Louisville Provision Co., Louisville; W. A. Cook, 
The Wm. Schluderberg-T. J. Kurdle Co., Baltimore; Carl 
Lavin, Sugardale Provision Co., Canton, Ohio; Harry F. 
Munson, Luer Bros. Packing Co., Alton, Ill.; Harry J. 
Reitz, Reitz Meat Products Co., Kansas City, Mo.; Dudley 
Smith, Elliott Packing Co., Duluth; John G. Stephen, 
Arbogast & Bastian, Inc., Allentown, Pa., and Kenneth 
Voorhies, John J. Felin & Co., Inc., Philadelphia. 


ALL ASPECTS of sau- 
sage making will be the 
subject of this clinic, 
including problems 
posed by new recom- 
mendations and __ pro- 
posals for “authorized 
ingredients.” Among 
topics that occupied the attention of the comparable 
clinic last year were sanitation, smokehouse temperatures, 
meat temperatures, product turnover, quality, kitchen 
labor techniques, and controls for chopping, moisture 
addition, stuffing, cooking and smoking in the preparation 
of consistently uniform sausage for prepackaging. 

W. L. Medford of Medford’s, Inc., Chester, Pa., will 
serve as panel chairman. Members will include: Miss 
Stella Beesley, Beesley Packing Co., Andalusia, Ala.; 
Urban Reising, Emge Packing Co., Fort Branch, Ind.; 
John Krauss, John Krauss, Inc., Jamaica, N. Y., and Ray 
Peters, Peters Sausage Co., Detroit. 


SAUSAGE WORKSHOP 


2 p.m. MONDAY 
RED LACQUER ROOM 


THIS CLINIC is ex- 
pected to produce some 
specific recommenda- 
tions to the NIMPA 
headquarters staff as 
to how it can best pro- 
ceed to provide mem- 
bers with help in the 
field of salesmanship. The association has been charged 
with the task of providing aid in the recruitment and 
training of salesmen and several approaches to this prob- 
lem have been explored. Other aspects of the sales pic- 
ture to be discussed are store demonstrations, setting of 
prices, compensation for salesmen and the rise of premi- 
ums and coupons. 


SALES MANAGEMENT 


3 p.m. MONDAY 
ROOM 18, CLUB FLOOR 


Heading the panel will be NIMPA’s president, Chris . 


E. Finkbeiner, president of Little Rock Packing Co., Little 
Rock, Ark. Serving with him will be: W. W. Naumer, 
DuQuoin Packing Co., DuQuoin, Ill.; Carl H. Pieper, 
Oswald & Hess, Inc., Pittsburgh; William O. Dillinder, 
Seitz Packing Co., St. Joseph, Mo.; A. D. Griffith, South- 
land Provision Co., Orangeburg, S. C.; C. C. Mihill, Luer 
Bros. Packing Co., Alton, Ill., Ray F. Johnson, Lubbock 
Packing Co., Lubbock, Tex., and Walter Thomasma, 
Thomasma Bros., Grand Rapids, Mich. 


A CENTRAL library 
of labor information for 
the use of members is 
a project on which 
NIMPA has been work- 
ing since last year’s 
annual meeting. The 
special committee on 
industrial relations, which will serve as the panel, will 
seek specific guidance as to the nature and scope of the 
central library. 

Outside help and consultation on labor problems will 
be provided by two guest panel members, Philip Ray 


INDUSTRIAL RELATIONS 


9 a.m. TUESDAY 
ROOM 14, CLUB FLOOR 
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Rodgers of Utah, a member of the National Labor Rela- 
tions Board since 1953, and Father Theodore V. Purcell 
of Loyola University, Chicago, author of “The Worker 
Speaks His Mind on Company and Union,” an analysis 
of the attitudes of packinghouse workers. E. Y. Lingle 
of Seitz Packing Co., St. Joseph, Mo., is chairman of 
the NIMPA committe. Members are: James A. Bur- 
dette, Arbogast & Bastian, Inc., Allentown, Pa.; John J. 
Faust, Heil Packing Co., St. Louis; Frank Firor, Merkel, 
Inc., Jamaica, N. Y.; John Griffin, Lykes Bros., Inc., 
Tampa, Fla.; Elmer Koncel, Louisville Provision Co., 
Louisville; Richard Unwin, Reliable Packing Co., Chicago. 
and Horace Wennagel, The Wm. Schluderberg-T. J. 
Kurdle Co., Baltimore. 


HOW IMPORTANT 
are product visibility, 
package “feel,” wrap- 
per legend, dating? 
Should servings or 
9 a.m. TUESDAY weight determine pack- 
RED LACQUER ROOM age sizes? Are frozen 
meats practical for meat 
packers? What are the pitfalls? These are a few of the 
topics to be taken up at this clinic. A special feature will 
be a discussion by Herbert Rumsey, jr., Tobin Packing 
Co., Inc., Rochester, N. Y., of a new Tobin-developed 
machine that automatically slices, shingles and weighs 
bacon. 

Chairman of the panel will be Albert F. Goetze of 
Albert F. Goetze, Inc., Baltimore. In addition to Rumsey, 
members will include: John O, Vaughn, Oklahoma Pack- 
ing Co., Oklahoma City; Frank W. Thompson, Southern 
Foods, Inc., Columbus, Ga.; Herman Waldman, Dallas 
City Packing Co., Dallas, and D. L. Savlor, I], Luer Bros. 
Packing Co., Alton, Ill. 


PACKAGING AND 
FROZEN MEAT 


BEEF GRADING and 
many other facets of 
production and process- 
ing are expected to be 
discussed at this clinic. 
Serving as the panel 
wi'l be NIMPA’s beef 
committee, with Dr. 
Fred Beard, chief, Standardization and Grading Branch, 
Livestock Division, AMS, USDA, as a special guest. 
Henry Neuhoff, jr., Neuhoff Bros. Packers, Dallas, is 
committee chairman, and L. N. Clausen, Consolidated 
Dressed Beef Co., Philadelphia, is vice chairman. Mem- 
bers are: Robert E. Bartlow, Bartlow Bros., Inc., Rush- 
ville, Ill.; H. P. Dugdale, Dugdale Packing Co., St. 
Joseph, Mo.; Earl M. Gibbs, Earl C. Gibbs, Inc., Cleve- 
land; Oliver L. Haas, Haas-Davis Packing Co., Mobile, 
Ala.; J. B. Hawkins, Lykes Bros., Inc., Tampa; L. E. 
Liebmann, Liebmann Packing Co., Green Bav, Wis., and 
Harry J. Reitz, Reitz Meat Products Co., Kansas City, Mo. 


BEEF WORKSHOP 


10 a.m. TUESDAY 
ROOM 18, CLUB FLOOR 


BROAD ASPECTS of 
meat packing manage- 
ment at the top execu- 
tive level will be taken 
up in this clinic, which 
will overlap some of 
the others in subject 
matter. Emphasis, how- 
ever, will be on such matters as management techniques, 
financing, overall controls, plant safety, public relations, 
production standards, livestock purchases and how to 
obtain more substantial depth in management personnel. 

T. H. Broecker of Louisville Provision Co., Louisville, 


PLANT MANAGEMENT 


2 p.m. TUESDAY 
ROOM 14, CLUB FLOOR 
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will be panel chairman. Members will include: N. L. 
Chaplicki, National Tea Co., Chicago; John H. Marhoefer, 
Marhoefer Packing Co., Inc., Chicago and Muncie, Ind.; 
Milton Schloss, The E. Kahn’s Sons Co., Cincinnati; 
George L. Heil, jr., Heil Packing Co., St. Louis, and Fred 
Dykhuizen, Dixie Packing Co., Inc., Arabi, La. 


A SIGNIFICANT de- 
velopment during re- 
cent months, one 
encouraged and stimu- 
lated by NIMPA, has 
been the creation of 
new state organizations 
of meat packers and the 
revival of some which had become dormant. This clinic 
will serve as a clearinghouse of ideas between states 
where associations now are active and as a guidance to 
packers from states where associations are either newly- 
formed or non-existent. Central theme will be the question 
of what can be accomplished at state and local levels by 
packer organizations in such matters as grading, market- 
ing and inspection laws and how best to accomplish it. 

Panel chairman will be J. J. Swick of Copeland Sausage 
Co., Alachua, Fla. Members will include Gerald Meddin, 
Meddin Packing Co., Savannah, Ga.; John G. Stephen, 
Arbogast & Bastian, Inc., Allentown, Pa.; Ray Turvey, 
Turvey Packing Co., Blackwell, Okla., and Felix Schlosser, 
Morrilton Packing Co., Morrilton, Ark. 


STATE ASSOCIATIONS 


2 p.m. TUESDAY 
ROOM 18, CLUB FLOOR 


TOPICS SUCH as the 
use of mechanical in- 
jection devices, reduced 
time of drv curing, 
phosphate compounds 
and chemical additives, 
effect of trace mineral 
elements, water purity 
and mechanical equipment will receive the attention of 
this clinic. 

John E. Thompson, Reliable Packing Co., Chicago, 
will serve as chairman. Panel members will include C. O. 
Hinsdale, Balentine Packing Co., Greenville, S. C.; D. J. 
Twedell, Houston Packing Co., Houston; J. E. Schlicht, 
The Zehner Packing Co., Bellevue, Ohio, and Herman 
Hoppe, Braun Bros., Troy, Ohio. 


CURING WORKSHOP 


3 p.m. TUESDAY 
RED LACQUER ROOM 


REDUCTION OF the 
tremendous loss caused 
TRANSIT INJURY LOSSES by transit injuries to 
livestock will be the 
goal in the exchange of 
ideas and experiences 
at this clinic. Livestock 
Conservation, Inc., lead- 
ing organization in the field, will assist the panel. 
Franklin L. Weiland, Weiland Packing Co., Phoenix- 
ville, Pa., will serve as chairman. Panel members will 
include: J. K. Stark, Cudahy Bros. Co., Cudahy, Wis.; 
W. C. Seelinger, Peet Packing Co., Bay City, Mich.; 
Burrows T. Lundy, Lundy Packing Co., Clinton, N. C.; 
Floyd Segel, Wisconsin Packing Co., Milwaukee, and 
Jay Kennedy, Braun Bros., Troy, Ohio. 


3 p.m. TUESDAY 
CRYSTAL ROOM 


FINDINGS ANDrecommendations of the various clinics 
will be summed up by their chairman at a report session 
early Wednesday morning. This report session will be 
followed by a showing of movies on the business outlook, 
the meat-type hog and the new Tobin bacon machine. 
The entire business of the convention is to end by noon. 
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See us at 
NIMPA 


Booth + 48-53 
Hospitality Suite 
831-832 
Palmer House 
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VISCERA INSPECTION TABLE 
INCREASES PRODUCTION... 
STREAMLINES OPERATIONS 


The 





® The Globe beef and calf viscera inspection table 
complements any plant modernization program wherever 
carcasses are to be transferred on a moving chain conveyor. 
New design and construction have simplified cleaning and 
have improved appearance. New frame design has elimi- 
nated excess number of legs used on many types of convey- 
or tables. A full range of sizes are available to fit into any 
scheme of installation, efficient sterilizing chamber is fur- 
nished, chain and framework is galvanized, and flights are 
of gleaming stainless steel for extra sanitary precaution. 
Get Globe’s complete story on this and other types of 
tables for all meat packing operations today. Your Globe 
salesman will be glad to discuss your individual problems 
and our engineering department will work out any tech- 
nical difficulties you may have. 


40 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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OSPITALITY 
_ 


The eighth floor in the Palmer 
House again will be the scene of 
gay get togethers and conviviality. 
Representatives of a large number 
of equipment, supply and broker- 
age firms are set to meet, greet and 
entertain in their now famous hos- 
pitality suites. Suggested hours dur- 
ing which rooms will be open were 
announced by NIMPA as follows: 
Saturday, April 23, about 5:30 p.m. 
to closing; Sunday, 12 noon to 
closing; Monday, 12 noon to 2 p.m. 
and 5 p.m. to closing; Tuesday, 
12 noon to 2 p.m. and 5 p.m. to 
closing. 


Hospitality Rooms 













and only CRYOVAC protects all the flavor you put in! 


Ever wish that folks could taste 
your franks just out of the smoke- 
house? 

If they did, you know they’d 
keep coming back for more and 
more. And that’s just what they'll 
do when you switch to CrYovac. 

Cryovac vacuum-sealed 
packaging captures all the deli- 
cate smokehouse flavor, the 
moist tenderness, the spicy good- 


CRYOVAC is A propuct or DEWEY 


Division oF W. R. Grace & Co 


ry 








CAPTIVE FLAVOR 
brings em back for more! 


ness at its peak — and delivers 
it right to the dinner plate. That's 
a big extra reason for the whole 
family — including Johnny — to 
want your franks! 

Start preparing now for next 
summer's peak frankfurter sales. 
Ask the Cryovac man about all 
the profit opportunities CRYOVAC 
can give you. Some of these 
are listed in the next column. 


and ALMY CHEMICAL COMPANY 


., CAMBRIDGE 40, MASSACHUSETTS 














The CryYovac process gives you 
vacuum-sealed packaging that keeps 
frankfurts from one to two weeks 
longer. CRYOVAC cuts spoilage returns 
to the vanishing point — lets you 
deliver in larger quantities, to wider 
markets. And since Cryovac elimi- 
nates shrinkage, you can safely stuff 
frankfurts to closer weight tolerance, 
saving up to 10%. 


CRYOVAC 


Crrovac bags are made from a special 
Dewey and Almy-Dow Soran 
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Exhibition Hall 


Packers can view the latest in 
equipment and supplies in the ex- 
hibit hall located off the foyer on 
the fourth floor. Exhibitors and 
their locations are shown here. 
The hall will be open as follows: 
Sunday, April 24, 12 noon; Mon- 
day, 8 to 9:30 a.m., noon to 2 p.m., 
and 4:30 to 7:30 p.m.; Tuesday, 
8 to 9 a.m., noon to 2 p.m., and 
4:30 to 7:30 p.m. On Wednesday, 
the tentative schedule is 8 a.m. 
to 12 noon. 


Advance Oven Co. 35 
Advanced Engineering Co. 80, 81 
Allbright-Nell Co., The 7, 8, 9, 10, 11 
Allen Gauge & Tool Co. 78 

76 


Aluminum Cooking Utensil Co., The 75, 
Anderson, V. D., Co., The 43 
Atmos Corporation 24 
Basic Food Materials, Inc. 37, 38 
Bishopric Prod. Co., Inc., The 33 
Calgon, Inc. 25 
Cincinnati Butchers’ Supply Co. 2, 3, 4, 5 


Dalason Products Mfg. Co. 108 
Dewey and Almy Chemical Co. 26, 27 
Dohm & Nelke, Inc. 107 
Dow Chemical Co., The 89 
Dupps Company, The 82 
Eastman Chemical Products, Inc. 36 

90 


Enterprise Mfg. Co. of Pennsylvania 











Everhot Mfg. Co. ; 106 
Exact Weight Scale Co., The 97 
First Spice Mixing Co., Inc. 46, 47 
French Oil Machinery Co., The 88 
General Machinery Corp. 77 
Girdler Company, The 54 

105 


Global Industrial Machinery Corp. 
Globe Company, The 48, 49, 50, 51, 52, 53 


Great Lakes Stamp & Mfg. 
Co. 18, 19, Y2 of 20 


Griffith Laboratories, Inc., The y 5 ey; 
Harbers, Wm. J., & Co., Inc. 6A 
Heller, B., & Co. 102 
Hercules Fasteners, Inc. 62, 63, 64 
Hollymatic Corp. 16, 17 
Howe Ice Machine Co. 79 
Hydrahone Equipment Sales Co. 32 
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Irving Machinery Co. 
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James, E. G., Co. 14, 15 Pavia Process, Inc. 73 
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Kentmaster Mfg. Co., Inc. 58 a cee — pg 
Rech Seppiies 103 ure Carbonic Co. 67, 68 
Le Fiell Co. 41 Schmidt, C., Co., The 160 
Linker Machines, Inc. 56, 57 Seelbach, K. C., Co., Inc. 13 
Marathon Corp. 59, 60, 61 Sellers Injector Corp. 91 
Meat Packers Equipment Co. 65, 66 Sheffield Chemical Co., Inc. 12 
Merck & Co., Inc. 34 Smith's, John E., Sons Co. 83, 84, 85, 86 
Miller & Miller, Inc. 95, 96 Speco, Inc. 65, 66 
Miller Wrapping & Sealing Spiehs, L. C., Co., Inc. 92 
Machine Co. 28, 29, 30, 31 Standard Casing Co., Inc. 44, 45 
Modern Maid Breading Mixes 6 Standard Packaging Corp. 134 
Mongolia Importing Co., Inc. 87 Tipper Tie, Inc. 98, 99 
Mullinix Company 93, 94 Townsend Engineering Co. 69, 70 
Oppenheimer Casing Co. 101 U.S. Slicing 
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. FOR LOW TEMPERATURE INSULATION 


* Corkboard forms an extremely efficient 
barrier to heat and, when properly instal- 
led, retains its initial low K factor. 


Corkboard has no capillary attraction for 
moisture, hence doesn’t rot, swell, warp or 
support bacterial growth. 


Corkboard is fire retardant; insect, vermin 
resistant. 


Corkboard is structurally strong, yet flex- 
ible— saves space. 


Corkboard is light in weight; installs easily, 
works like lumber. Bonds tightly with 
cement, paint, hot or cold asphalt. 


UNITED 


FOR A COMPLETE INSTALLATION 


~V~ Fe @& 


Your nearby United Cork Companies branch office provides a com- 
plete corkboard service . . . from product to final installation . . . to 
meet your individual needs. Trained engineers are available for con- 
sultation . . . or will design every detail of your job. If you desire, our 
| skilled work crews, supervised by the same engineers, will erect your 
installation. Our patented BB (block-baked) Corkboard is specially 
prepared for low temperature work. It’s all cork without added fillers 
or binders. The straight-edged slabs of corkboard fit accurately, can 


be bonded to most common structural materials with low cost, readily 
available bonding materials. 


For close to half a century, United Cork Companies’ products and 
services have been geared to the needs of refrigeration engineers and 
plant operators. This experience assures the satisfactory performance 
of your BB Corkboard installation . . . today and for years to come. 


For complete information . . . WRITE 


i?) >a UNITED CORK COMPANIES 


: er” 5 CENTRAL AVE., KEARNY, NEW JERSEY 
OUR CATALOG IN SWEET'S 







Manufacturers and erectors 
of cork insulation for almost a half century 


Engineering and installation offices, or approved distributors, in key cities — coast to coast. 
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U. S. Future May Hinge on 
GAW Talk Outcome—Riter 


The outcome of the CIO United 
Auto Workers demand for a guaran- 
teed annual wage “may well deter- 
mine the economic future and na- 
tional security of the country,” Henry 
G. Riter III, president of the Na- 
tional Association of Manufacturers, 
said this week. 

He was addressing the associa- 
tion’s 27th institute on industrial re- 
lations at Belleair, Fla. 

“No one will disagree with the 
basic premise that stability in em- 
ployment is most desirable, but until 
someone discovers how to guarantee 
annual sales volume, any talk of a 
guaranteed annual wage is nebulous 
and meaningless,” he told the institute 
audience. 


Plenty of Meat for Hearty 
May Appetites, USDA Says 


Seasonally large numbers of fed 
cattle will be marketed during May, 
assuring abundant supplies of high 
quality beef for U. S. consumers, the 
USDA points out in its monthly 
“Plentiful Foods” report. A near rec- 
ord number of cattle has been on 
feed this season. 

Pork supplies, though declining 
seasonally, will continue plentiful 
during May, the report says. Mer- 
chandising tips stress that meat has 
a special place in the out-of-doors 
living of the spring and early sum- 
mer days, and such items as hot 
dogs, beefburgers and cheeseburgers 
are outdoor favorites. 





YMA SUMAC, fiery Peruvian singer, will 
star in the Empire Room of the Palmer 
House during the time of the NIMPA 
convention. This unusual vocalist has a range 
of more than four octaves. 
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VAC-U-PAK IS GUARANTEED 


ALL PARTS AND CONTROLS ARE REPLACE- 
ABLE AS PACKAGED UNITS. 


J. A. JENKS CO. 


224 COMMERCIAL STREET 
SAN FRANCISCO 11, CALIF. 


I am interested in the new Vac-U-Pak machine. Please 
send me additional information. 
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IT’S NEW 
$ IT’S FAST 
4X IT’S AUTOMATIC 


Vac-U-Pak is a new inexpensive vacuum 
packing machine designed to handle four 
flat or chunk style packages at the same 
time. After loading the machine the opera- 
tor presses two conveniently located oper- 
ating buttons to begin the sealing process. 
This safety feature insures the fact that 
both hands are outside the machine at the 
start of operation. Loading the machine and 
pressing the buttons are the only two things 
the operator does until the sealing process 
is finished. Everything else is automatic. 






















& SIX SECONDS IS THE NORMAL OPERATING CYCLE WHEN % 
EQUIPPED WITH THE RECOMMENDED VACUUM EQUIPMENT. 
THIS EQUIPMENT WILL HANDLE TWO MACHINES OPERATED 
ALTERNATELY BY ONE OPERATOR. 





MANUFACTURED BY R. S. RANDALL & CO. 
DISTRIBUTED BY J. A. JENKS CO. 
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Have you looked at the price 
of pork trimmings lately ? 


ya 


















SAUSAGE MATERIALS— 
FRESH 


Pork trim. reg. 40%, @ |3!/, 
Poanwayat i  — - DbIB. eee eres seee eee 
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Save money with lower-priced pork trimmings i 
BALANCE YOUR MEAT FORMULA WITH ¥ 
TIETOLIN uniformly binds lower-priced materials 
such as jowls, beef trimmings and pork fat—gives 
ete riage _ agg cempone ord pag Eg = 
i ormity, better taste and greater yield. 

v Y/ LP OL) gives ithe balanced hashes nde and quality 
performance. As a well-known sausage maker 


put it: “Tietolin finishes the product with indica- 
tions that only the best of meat has been used.” 


TIETOLIN contains no cereal, no gum, no starch. 
Fully approved for use in federally inspected 
plants. Write for sample drum or leafiet P-16. 








TIETOLIN—first and foremost 
specially processed albumin binder. 
imitated but never duplicated! 


See us at Booths 46-47 
and Hospitality Headquarters, Room 892 


NIMPA CONVENTION 


April 23-27, Palmer House, Chicago 


Pl 4 PrceE a 
i | e Mixing Company, Ine. 3 
1 “ 








9 VESTRY ST. NEW YORK 13. WOrth 4-5682 © 98 TYCOS DR. TORONTO, CANADA RUssell 1-0751 
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VE Situation Good; USDA 
Lifts Disinfection Rules 


Regulations requiring disinfection 
of vehicles and facilities used in in- 
terstate shipment of hogs have been 
suspended by the USDA because of 
the favorable situation in most sec- 
tions of the country with respect to 
the hog disease, vesicular exanthema. 

Memorandum No. 507.12, issued 
April 6 by the USDA Animal Disease 
Eradication Branch, suspends para- 
graphs (b) and (c) of section 76.35 
of BAI Order 383, Revised. 

These paragraphs have required the 
disinfection of railroad cars, trucks 
and other vehicles used in connec- 
tion with the interstate movement of 
hogs from stockyards, sale barns, 
auction markets and other concen- 
tration points for a distance of 200 
miles or more. They also have re- 
quired disinfection of facilities for 
feeding, watering and resting hogs 
moved in interstate shipments. 

The memorandum emphasizes that 
all vehicles and facilities used in 
connection with interstate shipments 
of hogs must be kept clean even 
though they no longer need be disin- 
fected. 


Analytical Techniques Are 
Subject of AOCS Course 

“Analytical Techniques” will be 
the theme for the seventh annual 
short course sponsored by the Ameri- 
can Oil Chemists’ Society at the 
University of Illinois, Urbana, Au- 
gust 1-5. The course is designed for 
laboratory workers in the field of fats 
and. oils. 

Among the analytical techniques 
to be discussed and demonstrated 
are X-Ray, ultra violet, and infrared 
spectroscopy, dilatometry, chroma- 
tography, Craig countercurrent ex- 
tractions, flavor evaluation, and per- 
formance testing. 

Registration forms and further in- 
formation may be obtained from the 
Society's office, 35 E. Wacker dr., 
Chicago 1, Ill. Advance registration 
is required. 


Macaroni Teams with Meats 
In Can for Summer Pitch 


Summer tie-in possibilities for meat 
canners are offered in the advertis- 
ing campaign scheduled for June 15 
through July by the National Mac- 
aroni Institute, 139 N. Ashland ave., 
Palatine, Il. 

The campaign will feature mac- 
aroni and egg noodles in combina- 
tion with canned meats under the 
theme, “Macaroni and Canned Meats 
for Easy Summer Serving.” 
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This SPECO Triumph plate is guaranteed under the 
following conditions: 


1. If this plate needs regrinding within FIVE years of purchase date 
indicated, it will be reground at our factory free of charge therefor. 
If reground elsewhere, this guarantee is void. 

2. If plate cracks or breaks under ordinary usage, a new plate with a 
new g will be furnished 





hammering this plate in order to clean 








GET ENGINEERING HELP 
on your meat grinding operations 


More and more meat processors turn 
to SPECO for more than Correct De- 
sign, and Speco’s unqualified written 
guarantee. You want knife and plate 
recommendations based on 30 years 
of working with your industry and 
a line diversified enough to give you 








Use SPECO knives and plates for: 


Sausages 


the right plate or knife for any job. Frankfu.ters 
- Pet Foods 
Improve Product Quality .. . iit Alek 
Speco’s engineers will help you get Sash Park 
cleaner, cooler cuts .. . cut down tem- Pork Skins 
perature rise on any ground product. Stew Meats 
i Chili Products 
Increase Grinder Output... iicudnidtel 


There are Speco knives and plates to Vegetables, etc 
fit any make of grinder ... guaranteed 
to “up” your production, and lower 
your grinding costs. Specify your 
grinding job and ask for our recom- 
mendation. No obligation involved. 
Speco, Inc., 3946 Willow Road, Schil- 
ler Park, Ill. é Sesic™ 
Get SPECO’S Packer-Tested Knife and 
Plate Recommendations 
Write for SPECO’S “Sausage Grinding 
Pointers” . . . SPECO’S plate ordering 


Guide and Packer-Tested knife and plate 
recommendations for your particular job. 






Specialists in Meat Grinding Equipment for 30 years — since 1925. 


THE SPECIALTY MANUFACTURERS © 3946 Willow Rd., TUxedo 9-0600 (Chicago), Schiller Park, If. 
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LAB TESTS confirm improved color resulting from new cooker. 


16 PER CENT improvement in 
A the quality of inedible tallow 

has resulted from processing it 
in a new rendering cooker. Trans- 
lated into market values, the addi- 
tional return on the same _ inedible 
raw materials is stated to be $2,100 
in one year. 

Developed and evaluated by the 
Elliott Packing Co., Duluth, Minn., 
and manufactured by The Globe Co., 
Chicago, the new cooker incorporates 
a new principle of dual range heat 
transfer. The cooker shell is divided 
into two sections, an upper and lower. 
The complete shell is heated at the 
beginning of the cook, while only 





EMPLOYES charge cooker with ground material. Load composition 
is controlled to give a uniform end product. Above is front view 
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the lower half is heated during the 
final cook stages. Each section of the 
cooker has its own piping and valve 
control for the regulation of steam 
flow into the cooker. 

In use for over a year the new 
cooker, which was invented by Irven 
Stover, rendering superintendent, El- 
liott Packing Co., has consistently 
produced a better tallow from stand- 
ard raw material cooker charges. The 
freed tallow from the new dual jacket 
cooker was compared with the prod- 
uct of three other conventional con- 
tinuous shell cookers handling the 
same materials. During the period 
November 1, 1952 to October 31, 


Apply Heat 
Where Needed in 


New Cooker 


Unit that uses only half of the 
shell to finish cook has upgraded 
inedible tallow by |6 per cent 


1953, using the conventional cookers, 
the firm’s inedible tallow graded 46 
per cent special tallow, (color 19 
FAC) and 54 per cent prime (color 
11A FAC). Stover observes that the 
color of the special tallow just hung 
on the allowable maximum as did 
the prime. 

During the period November 1, 
1953 to October 31, 1954, when the 
new cooker was used to maximum po- 
tential, the firm’s tallow graded 30 
per cent special and 70 per cent 
bleachable fancy, bleaching to 1.5 
R. Lovibond or better. H. A. Elliott, 
president, attributes this upgrading 
in production of inedible tallow to 





of two compartment cooker. Note additional instrument at left for 
indicating temperature of lower compartment. 
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NORMAN CLOCK, foreman, cuts off steam to upper half of cooker. 


use of the dual temperature range 
cooker. 

All of the firm’s inedible tallow, 
after settling, is pumped into 70,000- 
lb. storage tanks from which it is 
drawn as needed for tank car ship- 
ments. Production tests with the new 
cooker proved that it would contin- 
ually give a tallow one to five shades 
lighter than the conventional cooker, 
Stover states. 

Dudley Smith, secretary-treasurer, 
reports that the improved color in 
rendered tallow netted the firm $2,100 
more than formerly. He bases his fig- 
ures on the higher percentage of the 
total tallow production being graded 
higher and the improvement in grade. 
Now the top tallow grades bleach- 
able fancy which is generally worth 
about Ysc more than the former top 
grade of prime. 

Stover says that in some of the 
initial testing, hand picked, thorough- 
ly clean and fresh material had a 
color reading of 3 FAC after proc- 
essing in the new cooker. It is his 
opinion that equal and greater color 
improvements can be achieved in the 
average edible dry rendering opera- 
tion through the use of the dual tem- 
perature cooker. Besides the better 
color value for the animal fats ren- 
dered by the new cooker, the finished 
product, when dumped, has a lower 
temperature. The freed fats from the 
dual temperature cooker will be from 
10 to 15° cooler than the fats from 
the conventional cooker. This further 
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enhances the color value of the fats 
from the new cooker as there is no 
danger they will darken in color 
after dumping. 

Eliminates Scorching 

The basic reason for the improved 
color with the new cooker is the 
elimination of any danger of scorch- 
ing the freed fats with high tempera- 
tures during the rendering process. 
When rendering with a gauge pres- 
sure of 45 psi., product temperature 
can reach 185°F. With the new 
cooker it will tend to reach an upper 
limit of 160°F. which generally is 
considered to be below the scorching 
danger range. 

Stover states that the basic concept 
of the new dual temperature cooker 
centers on the prevention of scorch- 
ing the freed fats. As the mass of raw 
material is rendered in the conven- 
tional cooker, product contact with 
the upper half of the cooker lessens 
progressively. With hashed or ground 
raw material, the material no longer 
contacts the upper half of the shell 
after about an hour of rendering 
time. As there is no material to cool 
it by a heat transfer process, the 
upper shell begins to approach the 
temperature of the steam pressure 
used—about 290°F. if the pressure is 
45 psi., and about 310°F. if the pres- 
sure is 65 psi. Consequently, as the 
freed fats are paddled about, they 
contact the hot shell at times. 

Some of this product is burned in- 


IRVEN STOVER takes temperature readings on dumped fat. 


stantly, Stover claims. Part of it clings 
to the shell and bakes onto the metal 
shell face. Being water soluble, this 
baked coating generally is freed with 
the next charging and contaminates 
the color value of the finished prod- 
uct. Stover says that these factors, 
burning of the fats as they come in 
contact with the hot upper half of 
the shell and dissolving of the baked 
coating, contribute to lowering the 
color value of the average cooker 
charge. 

The new dual temperature cooker 
eliminates these two risks to color, 
according to Stover. After the initial 
period, when the entire jacket shell 
is heated to facilitate the freeing of 
the fats, the steam is admitted only 
to the lower half of the shell. The 
temperature of the upper shell then 
is determined solely by conduction 
from the lower half and radiation of 
vapors within the cooker. Conse- 
quently, temperature in the upper 
shell approximates that of the mate- 
rial in the cooker. 

As the freed fat and raw material 
are in the lower half of the cooker 
for the rendering cycle there is a 
constant transfer of heat values to 
the product with no danger of scorch- 
ing. Consistent with good rendering 
practices, the material is dumped 
when finished. Freed fats do not have 
a chance to reach an excessive tem- 
perature, the main cause of lower 
color values. Also, since there is no 
coating of baked fats that might im- 
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SEE THE ATMOS EXHIBIT 
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NIMPA Convention - APR. 24-27 





Why the National Plan? 


When you buy equipment for 
cash ... consider the drain on 
your available funds. 


When you buy on time... con- 
sider the encumbering chattel 
mortgage (which is public in- 
formation) plus the drain of 
the down payment. 


When you buy through a bank 
loan ... consider your dimin- 
ished credit. 


Now ... ATMOS makes it 
possible for you to get much- 
needed equipment without in- 
vesting a substantial amount 
—just a minimum down pay- 
ment. 


Any size or style of ATMOS 
smokehouses ... or any 
amount of ATMOS smoke- 
house equipment. . . is now 
available from ATMOS. 


Investigate this new plan im- 
mediately. Write, phone or 
wire today. 


THIS PLAN IS AVAILABLE 
ONLY THROUGH ATMOS 
IN THE UNITED STATES 





Let us show you how 


Ashi vithirnt, 





can be your "best buy" in 1955 





WHY RENT instead of buy? 
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NO 


CAPITAL OUTLAY . 


You do not siphon off cash reserves that may be used to better ad- 
vantage. You do not tie up money that may be turned over 20 times 
during the course of the rental period. 


TAX SAVING ... 


NO 


NO 


With the National Plan your monthly charges are an operating expense 
and are fully deductible. There is no long period to write off deprecia- 
tion. Your tax savings are made now. 


REDUCED CREDIT... 


If you borrow from a bank to buy new equipment you reduce your credit 
line over a fairly long period of time, and this may be needed for more 
fluid purposes than the purchase of plant equipment. With the National 
Plan your credit line is not involved. 


EMBARRASSING CHATTEL MORTGAGES... 


If you borrow, using the new equipment as collateral, chattel mortgages 
are publicly filed, which is not desirable to the borrower. With the Na- 
tional Plan there is never a mortgage. 


MINIMUM DOWN PAYMENT... 


NO 





Finance Corporations require substantial down payment in addition to 
chattel mortgages .. . with the National Plan all you pay is 15% down 
to cover cost of equipment installation. 


OBSOLETE MACHINERY ON HAND. . 


You do not have to struggle along with outmoded equipment. You main- 
tain your competitive position with new, modern, efficient equipment 
when you use the National Plan. 

PHONE EASTGATE 7-4240 


Alinos CORPORATION 


1215 W. FULLERTON AVE. ° CHICAGO 14, ILLINOIS 


T. MONTREAL, CANADA 
H LABORATORIES SA. © 37 EMPIRE ST NEWARK § 


MITTELHAUSER & WALTER «© HAMBURG 4 ,ERMANY 
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pede heat transfer, the rendering 
time remains constant. 

Stover claims that with a_ full 
heated shell the upper half tends to 
be insulated by the baked on fats 
and therefore introduces an element 
of variance in rendering time, par- 
ticularly in the final stages when the 
material basically is being dried and 
freed of moisture. 

Besides the advantages of improved 
color achieved both in cooking and in 
settling, the dual temperature cooker 
has other favorable factors listed as 
follows: 

1. In spite of the fact that the 
cooker only uses the lower half of 
the shell to finish the rendering cycle, 
it reduces rendering time. In a test 
run of 60 cooks, the new cooker bet- 
tered the next best time of a con- 
ventional cooker by six minutes, 
Stover states. Besides yielding a bet- 
ter color in a shorter rendering time, 
the new cooker yields a fat with less 
fines and a crackling that has a lower 
grease content. The minute protein 
particles in the fat are not crystalized 
into fines by coming in contact with 
the hot upper shell. 

2. In the year and a half the dual 
temperature cooker has been used it 
has not boiled over once, Norman 
Clock, rendering foreman, states. 

3. The freed fats from the new 
dual temperature cooker will settle 
in about half the time. Stover attrib- 
utes this fact to the lower percentage 
of fines in the material. The shorter 
settling time will reduce the amount 
of equipment needed for settling. 

4. The vacuum drying of the 
charge can be conducted during the 
last 30 to 35 minutes of the cook 
with no danger of cooling the load. 
Since there is no danger of burning 
the splashed freed fats on the top 
part of the cooker, the drying can be 
completed with the heat on the bot- 
tom part of the shell. 

5. An important plus is the ability 
to handle a partial load without any 
danger of burning the product. Loads 
as small as 4,500 Ibs. have been 





COMPARATIVE RESULTS 


Divided Jacket Regular Cooker 


Cooker 
8838 Ibs. Load 8838 Ibs. 
5 hrs.- 5 hrs.- 
5 min. Cooking Time 10 min. 
3659 Ibs. Drained Crax 3590 Ibs. 
939 Ibs. Free Grease 894 Ibs. 
2823 Ibs. Pressed Crax 2709.5 Ibs. 
836 lbs. Pressed Grease 880.5 Ibs. 
20.09% % Grease 20.08 % 
31.94% % Crax 30.65% 
47.97 Yo % Moisture 49.27% 
4 hrs.- Grease Settling 8 hrs.- 
15 min. Time 30.min. 
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THE FIGURES CHECK: Irv Stover points 
out to H. A. Elliott how new system up- 
graded tallow and yielded better cracklings. 


handled in the 10,000-Ib. dual jacket 
cooker without burning the fat, Stover 
relates. 

The idea for the dual temperature 
cooker came from a search to im- 
prove the firm’s inedible fats. By 
1948 Elliott had improved its color 
from 23 FAC to 17 FAC, but could 
not do better. Stover then conceived 
the idea of constructing the two- 
compartment cooker for better con- 
trol of heat transfer. 

His idea has since proven correct. 
Now the firm loads its dual tempera- 
ture cooker and renders product at 
atmospheric internal pressure with 
steam at 45 psi. on the full shell for 
one hour. Then the steam is shut off 
from the upper half of the shell and 
the load finished with heat only in 
the lower half. 

Comparative results between the 
two types of cookers can be noted in 
table at lower left. 

The cooker is being manufactured 
by The Globe Co., under a licensing 
arrangement with Elliott Packing Co., 
which holds a patent on the new 
cooker. a 


California Beef Council 
To Boost Economy Cuts 


An educational beef promotion 
campaign, emphasizing how to select 
and prepare less-demanded cuts, will 
be launched May 1 by the California 
Beef Industry Council. Media will in- 
clude newspapers, magazines, radio 
and. television. 

Plans were formulated at a recent 
meeting of packers, producers and 
dealers at the Los Angeles stock- 
yards, presided over by Louis H. 
Nohl, council vice president. Mrs. 
Carolyn Watson, home economist for 
the National Live Stock and Meat 
Board, Chicago, is to assist in the 
promotion. 


Meat Merchandising to Be 
Topic of Chicago Clinic 


Meat merchandising and _ opera- 
tions will be the subject of the Na- 
tional Association of Food Chains 
24th management clinic April 18 
and 19 at the Palmer House, Chi- 
cago. General topics for discussion 
include, buying and receiving, dis- 
tribution to stores, integration of 
meat with overall store handling 
more than one grade of beef, new 
look at self service, merchandising 
meats and trends in meat distribu- 
tion. 

Chairman of the clinic is Seth T. 
Shaw, manager of the administrative 
branch office, Safeway Stores, Inc., 
Washington, D. C. A dinner session 
Monday evening, April 18, will be 
devoted to consideration of indus- 
try-wide aspects of present and fu- 
ture meat production, processing and 
marketing. Research opportunities 
for improvement of marketing live- 
stock also will be evaluated at the 
evening dinner session. 


Truckers with Untaxed Gas 
Are Target of lowa Bill 


lowa’s House of Representatives 
passed and sent to the state Senate 
a bill to subject truckers to a fine 
of up to $100 or to a jail sentence 
not to exceed 30 days for bringing 
into the state in a vehicle more than 
20 gallons of motor vehicle fuel on 
which the Iowa gasoline tax had not 
been paid. 

Also passed by the Iowa House 
was a bill to centralize in the State 
Public Safety Department supervi- 
sion of truck weights and lengths 
and collection of the truck compen- 
sation taxes 

Present Towa law forbids a trucker 
from bringing more than 20 gallons 
of untaxed gasoline into the state. 
Enforcement is difficult, however, 
and the new bill was described as 
a means of putting more teeth into 
the law. 


Nebraska May Be Billed as 
‘Beef State’ on Auto Tags 


Beef’s big contribution to Nebras- 
ka’s economy may get recognition on 
the state’s automobile license plates. 

A bill to put the words, “The Beef 
State,” on the license tags was sent 
to the floor of the state Legislature 
by the Agriculture Committe. Killed 
was a conflicting bill which would 
have put the words, “Homestead 
State,” on the plates. 

Packers, producers and marketing 
interests are backing the “beef state” 
promotion. 
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LEGEND BRANDER 
with 
Instant-Acting 
Thermostat Control 
and 6 Months 
Heating 
Element 
Guarantee 


WEIGHT: 2'2 LBS. 
LENGTH: 11 INCHES 


Another Everhot First! Here is 
the lightest-weight equipment 
developed for effortless legend 
branding. Only 2!/2 Ibs. compared 
to 4 Ibs. for anything compa- 
rable; only II inches long com- 
pared to 16 inches. 


Scientifically balanced for ease and convenience 
of handling. Heavy-duty construction and sound 
engineering principles team up to provide 
efficiency and trouble-free operation. Instant- 
acting thermostatic control increases brander 


life . . . cuts element replacement 60 to 75% 
. lowers legend brand replacements by an Come to EVERHOT for all your 
easy 25%. branding and stamping require- 
ments. Write today for full in- 
The X-54 boasts of an unconditional six-month formation on the complete EVER- 
heating element guarantee. Designed for use HOT line, including inks and cold 
only on 110-115 A.C. ink markers. 


EVERHOT MANUFACTURING Co. 


57 South 19th Avenue Maywood, Illinois 

















IMPROVE YOUR LARD..... 





DEODORIZED e HYDROGENATED 


LARD FLAKES 














* PACKED IN 50 LB. MULTIWALL PAPER BAGS * CARLOAD OR LCL 
FREE SAMPLES ON REQUEST.... 


“CUDAHY OF CUDAHY" 


CUDAHY, WISCONSIN e PHONE SHERIDAN 4-2000 








RED PEPPERS 


FIRST AND FOREMOST IN 


reputation 


H. P. CANNON & SON, INC. 


Main Office & Factory 
Bridgeville, Delaware 


CANNED FOODS Plant No 2 Dunn, North Carolina 
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Teen-Agers Deficient 
In Meat Nutrition, 
NSLMB Reveals 


If America’s 16,000,000 teen-agers 
actually ate meat in larger amounts 
for strength and vigor during their 
growth into adulthood, they could 
consume as much as 992,000,000 
more pounds of beef, veal, pork and 
lamb annually, according to the Na- 
tional Live Stock and Meat Board. 
This exceeds by 50 per cent the 
600,000,000 Ibs. increase in meat pro- 
duction which is being predicted for 
1955 as compared with 1954. 

The Meat Board points out that 
recent findings in the field of nutri- 
tion have revealed that teen-age chil- 
dren—from 13 to 19 years of age— 
actually need from 30 to 50 per cent 
more of certain vital food nutrients 
than their fathers and mothers, espe- 
cially those nutrients supplied by pro- 
tein-rich meat. 

In acquiring the extra nutrients the 
teen-agers could consume 40 per cent 
more meat than their parents are 
getting today. As the present national 
per capita rate of meat consumption 
is 156 Ibs. a year, this would amount 
to at least 62 Ibs. more per teen-ager. 

The additional 992,000,000 Ibs. 
would likely add up about as follows: 
486,080,000 Ibs. of beef; 416,640,000 
Ibs. of pork, 59,520,000 Ibs. of veal 
and 29,760,000 Ibs. of lamb. This is 
based on the current ratio of these 
meats to the total meat supply. Beef 
now accounts for 49 per cent of total 
meat production; pork, 42 per cent; 
veal, 6 per cent and lamb, 3 per cent. 

Because of the urgent need for teen- 
agers to develop proper eating habits 
which they will carry with them into 
adulthood, the Meat Board is plac- 
ing particular emphasis on teen-age 
nutrition in its program of reasearch, 
education and information on meat. 

Special attention is being directed 
to the food needs of the teen-age girl, 
who has been referred to as the 
poorest-fed member of the American 
family today by many authorities, 
including Secretary of Agriculture 
Ezra Taft Benson. 

Dr. Ercel Eppright of Iowa State 
College, reported that 50 per cent of 
the teen-age girls in one study were 
on diets which appeared to be grossly 
inadequate. 


Inspection Fund Gets Nod 


The House Appropriations Com- 
mittee has approved $14,325,000, 
the full amount requested by the ad- 
ministration, for meat inspection ac- 
tivities in the fiscal year beginning 
July 1, 1955. 
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“We switched 
0) cindus 
0 get special 
Service @ 
no extra cost!” 


says Emge Packing Company 





Anderson, Indiana 


**Cindus packs covers and liners in convenient-size bundles, 


delivers fast in emergencies, gives our meat finest protection.” 


*“Standard-size bundles of covers and liners were hard to handle in 
limited shipping and packaging space,” says Mr. Mark Kimmerling, 
Purchasing Agent at Emge Packing Co. “‘That’s one big reason we 
switched to Cindus. At no extra cost, Cindus wraps in the size bundles 
we need. These smaller-size bundles simplify our handling, take up 
less floor space while liners and covers are being used. 


“Of course, we order covers and liners in 10,000 lots to take 
advantage of the 3% quantity discount.* And our rush orders get 
prompt action, thanks to the Cindus pre-stocking program. Cindus keeps 
extra covers and liners on hand for us, ready for immediate delivery 
on short notice. 


“Moreover, we like Cindus quality. Their covers and liners are 
highest grade, have plenty of stretch. They get our products to users’ 
plants in first-class condition.” 

Call on Cindus for better service, fast delivery, tailor-made protec- 
tion for your meat. We can set up special delivery arrangements, give 
you just the right grade covers and liners to suit your needs. Try us and 
see! 

* Discount 3% on quantities of 10,000 to carload. 
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Call or write for full details. 


cindus 


Reg. U. S. Pat. Off. 





CINCINNATI INDUSTRIES INC. 
376 Carthage Ave., Cincinnati 15, (Lockland) Ohio 
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EMPLOYE finds lightweight air gun easy 
to use in fast coating of molds. 


. 


JOHN JUDD points to compact pressure 
tank above drum of coating material. 


Here's a Smooth Coating Setup 











TELESCOPIC view shows spray gun sliding easily through mold. 


THIS IS no longer necessary. Worker 
demonstrates former laborious hand tech- 
nique of greasing molds. 


APRIL 16, 1955 


ETTER results at lower cost are 

the plus features of a new tech- 
nique of coating various sausage man- 
ufacturing molds, By using a new 
coating material, which is liquid at 
normal sausage room temperature, 
the Marhoefer Packing Co., Inc., Chi- 
cago, mechanically applies the new 
coating to various molds. 

John Judd, plant superintendent, 
says the advantages of the new coat- 
ing are most evident with the longer 
36 in. molds used in manufacturing 
luncheon meats. Formerly the coating 
material had to be heated, and then 
applied by hand. The operator would 
soak a clean cloth in the heated 
coating material, squeeze it free of 
the excess and pull it through the 


mold. This was a time consuming 
task. 

Sausage Maker Rudy Dien said 
the hand coating technique often re- 
sulted in too much or too little coat- 
ing. If the coating material lost some 
of its heat, it was deposited too 
thickly. The finished meat would 
then have white spots where the ex- 
cess accumulated. 

On the other hand, it was not un- 
common for the operator to miss part 
of the mold wall when pulling the 
cloth through the mold. This resulted 
in flaking of meats which were in 
contact with the uncoated area. Lack- 
ing any protective coating, the meats, 
during processing, would bake onto 
the metal of the mold, making their 
removal more difficult. Flaking repre- 
sented a double loss. The product 
clinging to the mold was a total loss 
and the actual time required to free 
the baked meats from the mold was 
increased. 

Dien says improvement in quality 
is one of the main advantages of the 
new technique. There is no discolora- 
tion. He reports that formerly some 
of the baked material would not be 
completely removed and this would 
cause discoloration at times. 

Now this trouble has been elimi- 
nated, All the mold is coated. The 
meats slide out quickly. Being pro- 
tected by the coating during process- 
ing, the molds are easy to clean. 
Mechanical application is six times 
faster than the hand operation. 


Revolving Nozzle Does the Trick 


First, the coating material is placed 
in a 5-gal. air pressure tank. House 
air pressure, which is filtered for wa- 
ter and oil, is introduced to the tank 
at 45 psi. Hosing from the tank con- 
nects to a Binks spray gun. A revolv- 
ing nozzle is located at the end of 
the 40-in. long metal tube. The nozzle 
sprays coating particles 8 microns in 
size. A holding horse attached near 
the end of the tube aids the operator 
in guiding the tube through the mold. 
She simply places the legs of the 
horse on the bottom of the mold and 
slides the gun through the tube. The 
horse holds the spray nozzle in the 
center of the mold. This assures com- 
plete coating of the mold. 

William Dillon, general manager, 
says the firm intends to attach a dual 
tube and nozzle to the spray gun to 
spray two of the molds at once. The 
firm uses a jointed, two-in-one mold, 
so the two molds would be in align- 
ment at any one time. The jointed 
molds are stuffed as a unit and, 
Dillon states, could be coated as a 
unit. 

The new spray unit will further 
increase the productivity of the ma- 
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chine spraying technique. Another 
important advantage is the better 
vield from the coating material. Ap- 
plied with air pressure as an atomized 
material, one pound of the new coat- 
ing material covers the same area as 
four pounds of the material used pre- 
viously. Most important, as noted 
earlier, it neither under nor over 
sprays. Each of the molds has the 
correct amount of the coating for eas) 
removal of meats. 

Judd states that by changing the 
nozzle to a conventional spray, the 
unit also sprays various other 6-Ib. 
molds used in baked loaf production. 

In reviewing the advantages of 
the new technique, John Marhoefer, 
president, said it basically assures a 
loaf with unmarred appearance. The 
loaf will neither flake nor show grease 
coating discoloration. 

The new coating material is manu- 
factured by Stuart Hale Co., Chicago. 


Monosodium Glutamate 
Research Planned 


Dr. M. J. Blish has been appointed 
research consultant and coordinator 
of a research program on uses of 
monosodium glutamate in foods. The 
program is sponsored by the Gluta- 
mate Manufacturers’ Technical Com- 
mittee whose membership includes 
the Huron Milling Co., A. E. Staley 
Mfg. Co. and International Minerals 
and Chemical Corp. 


Ship Fresh or Frozen in 
Same Reefers with 
New Control System 


A dual-range electronic control sys- 
tem makes it possible to use the 
same mechanical refrigerator cars in 
shipping either fresh or frozen foods. 

Featuring an upper range of 20 
to 70° F. for the shipment of fresh 
product and a lower range of —10 
to +5° F. for frozen foods, the con- 
trol has demonstrated its ability to 
maintain precise accuracy under a 
variety of operating conditions in 
two initial installations, according to 
the maker, Minneapolis Honeywell 
Regulator Co. 

The upper range controls both 
heating and cooling and is designed 
to operate cooling relays when car 
temperatures climb above the pre-set 
control point or to turn on electric 
heaters if temperatures drop. The 
lower range operates cooling equip- 
ment only. 

Both control point ranges are cali- 
brated in 1-deg. increments, with 
large, easy-to-read numerals. The 
new control system is provided with 
a fail-safe feature which turns off 
both heating and cooling equipment 
in the event of a failure. With both 
heating and cooling turned off, the 
car insulation will protect the lading 
until the failure is detected on re- 
mote-reading thermometers installed 
on each car. 





BLACK HAWK 


MEATS 


FROM THE LAND O’CORN 








Write for Samples and Literature to 


VEGEX CO. 


175 FIFTH AVE., NEW YORK 10, N. Y. 





Representations open 
in some territories 
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Keep Canadian Bacon 
Fresh in Special Carton 


A corrugated container with spe- 
cial insulating qualities for refriger- 
ated shipment of Canadian style 
bacon is being used by the Rose 
Packing Co., Inc., Chicago (see 
photo). 

The container carries a_ slab of 
wrapped dry ice and has insulated 
interior and exterior. The inner pack- 





ing is designed to provide added 
barriers of “dead air’ space, while 
the outside is coated with reflective 
metallic particles which also check 
moisture condensation. 

The meat is packed at the Rose 
plant at about 30° F. and is shipped 
in refrigerated trucks between cities. 
The insulation and dry ice are added 
to hold proper temperatures through 
local trucking, warehousing and_ re- 
ceiving operations where refrigera- 
tion may be lacking. The box is de- 
signed to hold the meat under 50° 
F. for hours even when not in re- 
frigerated surroundings. 

Each container holds ten 6-lb. 
cartons. They are made by the Stone 
Container Corp., Chicago. 


Lodwick Gets Mexico Post; 
Garnett Named FAS Chief 


William G. Lodwick, administrator 
of the Foreign Agricultural Service, 
has been named U. S. agricultural 
attache to Mexico by Secretary of 
Agriculture Ezra Taft Benson. 

Gwynn Garnett, director of foreign 
trade development for the American 
Farm Bureau Federation, succeeded 
Lodwick as FAS administrator, effec- 
tive April 15. Garnett owns a 240- 
acre corn, hog and cattle farm in 
Clinton County, Iowa. He has held 
important U. S. agricultural positions 
in Western Europe. 

Lodwick succeeded Dr. Paul G. 
Minneman in the Mexico post. 
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Now -out of Chrysler Corporation...come 
the most rugged trucks ever built! 





Announcing new 


Dodge tetrucks/ 


The power line with full view design! 





NEW! Super Power-Dome V-8 engines—169 to 202 hp.— 
the world’s most powerful low-tonnage V-8’s—and the most 
dependable sixes! 


NEW! Full-view design with biggest wrap-around windshield 
of any make! Wrap-around rear window available, too! You 
get greater safety, easier handling! 


NEW! Higher payloads, new no-clutch transmissions, power 


steering and braking, fuel-saving overdrive! Plus smartly-styled 
interiors, colors, 2-toning! Over 100 new features! 










Now on display at your 
dependable Dodge 


Truck dealers! 


eacnnstattCl Occ. 
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The proof keeps coming in... 


; 2 to | Preference 
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- for Fresh Pork Sausage 
with MSG 
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0 bebe 
62.6% 30.3% 7.1% 
PREFERRED MSG TREATED PREFERRED UNTREATED EXPRESSED NO 
SAUSAGE SAUSAGE PREFERENCE 

Huron MSG does it again! How about cost? At the recommended level it’s only 
In an exhaustive scientific taste test with a panel about 16 cents to boost the taste appeal of 100 pounds 

of 353 people at a leading Midwest university*, fresh of fresh pork sausage. No extra steps, either — you 

pork sausage with 0.1% Huron MSG won hands- add it along with other seasonings. 

down over sausage containing no MSG. Get your copy of this test report. Write, wire or 
There it is! Proof that Huron MSG is the quickest, | phone Huron’s Technical Service. Huron Milling 

easiest way to make your pork sausage sell better. | Company, 9 Park Place, New York 7, N.Y. 8.4.26 


*Name on request 


_ Jun MSG 


PURE MONOSODIUM GLUTAMATE 99+% 
Made by the American pioneers in protein derivatives 
FACTORIES: Harbor Beach, Michigan 
SALES OFFICES: 161 E. Grand Avenue, Chicago 11 ® 607 Second National Building, Cincinnati 2 © 383 Brannan Street, San Francisco 7 
60 
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Literature 


Electrical Lift Trucks (NL 91): A 
24-page catalog features. electric in- 
dustrial trucks of the tiering, pallet and 
portable loading dock types for in- 
plant materials handling. Specifica- 
tions for the different models, special 
attachments, and illustrations of the 
equipment are included. The catalog 
contains construction details, main- 
tenance needs and shows _ practical 
plant applications. 

Gear Drives (NL 93): Thirty-nine 
standard size parallel shaft gear drives, 
fully enclosed, together with a com- 
plete line of baseplates and built-in 
backstops are described in a 32-page 
book. Information on the proper se- 
lection of drives, tables on load classes, 
service factors, ratings, overhung loads 
and dimensions are listed in detail. 

Coal, Gas or Oil Boilers (NL 94): 
A colorful 8-page brochure contains 
data and specifications of a boiler for 
use with coal, gas or oil. A short sum- 
mary on watertube and _ packaged 
boilers, heavy duty stockers and acces- 
sories and service is included. 

Rendering Processes and Equipment 
(NL 95): An indexed catalog of 192 
pages includes comprehensive infor- 
mation and specifications on proce- 
dures and equipment for dry and wet 
rendering. Layout drawings, equip- 
ment photographs, tables and charts 
are used to illustrate the material. 
Other points covered are data on fat 
protein research, statistics on inedible 
tallow and grease; research in handl- 
ing skins and hides and average dry 
rendering yields. Engineering, operat- 
ing and maintenance procedures for 
better rendering are discussed. 

Self-Priming Pumps (NE 96): A 
12-page bulletin on flooded suction 
and suction lift operations contains 
instructions for installation, operation 
and care of vertical, self-priming, self- 
sealing centrifugal pumps. A cutout 
diagram and chart show all unit parts. 
Friction of water in pipes for capac- 
ities of from 5 to 2000 gal. per minute 
is listed. 

Materials Handling (NL97): Con- 
struction features, specifications and 
dimensions of a lift-truck designed 
with forks which extend beyond the 
outrigger wheels are outlined in a 
brochure. 





Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only (4-16-55) 
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GREAT LAKES 
CS-17 
CONVEYOR 
SEALER 
for packaging 
frankfurters 
and sliced 
luncheon meats 
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48O SLICED MEAT PACKAGES 
PER HOUR 














Don’t Miss It! 
GREAT LAKES 


PACKAGING 
DEMONSTRATION 


~18,19,20 


NIMPA Convention 


Here is a truly outstanding achievement that 
is currently writing packaging history . . . and 
because it has to be seen to be appreciated we 
are reproducing an exact production line setup 
at this year’s NIMPA Convention, April 24, ‘ 
25, 26 and 27. The CS-17 Power Driven HEAT 
SEALING UNIT mounted on a special Great 
Lakes table . . . in combination with two Exact 
Weight Scales . . . and teamed with a U.S. 
Slicer-Grouper . . . makes a complete slicing 
and wrapping setup capable of meeting the pro- 
duction needs of even the largest producers at 
a fraction of the cost you would expect to pay 
for a setup geared to the production of 600 
packages per hour with only two operators at 
the wrapping stations. 


Plan to SEE it... or write for details! 


GREAT LAKES STAMP & MFG. CO. 


2500 IRVING PARK ROAD 


. CHICAGO 18, ILLINOIS 
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Beef is weighed to can tolerance, then carefully rolled 
and inserted in cans by hand. 


Charles Boeck, plant manager, examines 
lithography on cans after retorting. 


A* all-Kosher meats line, prepared 
under both federal and rabbini- 
cal inspection, has been expanded 
to include five consumer packaged 
and three canned meat items and is 
merchandised through modern pack- 
aging and selling techniques. 

Founded in 1890, the Feinberg 
Kosher Sausage Co., Minneapolis, 
was limited by problems of distribu- 
tion in its early days. Consequently, 
it processed products of cured meats 
only. As the firm adopted modern 
packaging methods, its distribution 
area increased and so did the vari- 
iety and number of products. 

The firm’s first venture from cured 
meats was into canning. In 1946 
Feinberg prepared a Kosher canned 
meat product under the brand name 
Breef. Shortly after Breef was mer- 





Corned beef is prepared in attractive con- 
sumer packages that are vacuum-sealed. 
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Kosher Products 


Go Modern 


chandised, various Jewish welfare 
agencies purchased the product for 
distribution in Israel. 

The U. S. Army PX System, which 
stocked the canned beef for persons 
of the Jewish faith in the Armed 
Forces, was instrumental in aiding in 
its distribution. This military han- 
dling helped spread the name of 
Breef. 

At the same time the firm, under 
Arnold Feinberg, started a national 
distribution program spearheaded by 
a newspaper advertising campaign. 
Currently, products are shipped to 
places as far away as Hong Kong. 

Since the beef luncheon meat 
proved successful, the firm has added 
two other items to its canned Kosher 
meats line — beef sausage and break- 
fast beef. These items were intro- 


he 


Conveyor moves tins from packing 
section to sealing machine above. 


duced in Kosher markets in 1954. 

In preparing the canned breakfast 
beef, workers first slice product and 
then separate it into unit weight 
groups. After check scaling, the meat 
is placed on a_ parchment sheet. 
Shingled product is then rolled and 
inserted in a can. The cans are 
crimped and vacuum-sealed. 

The success of its canning opera- 
tion influenced the firm to try pre- 
packaging some of its Kosher sau- 
sage products. The Crvovac process 
was selected because of the relatively 
long shelf life it gives a package. 
Frankfurters, corned beef, pastrami 
and beef sticks currently are pack- 
aged in Cryovac bags. 

All the packages carry a colorful 
printed red, white and blue label 

[Continued on page 65] 





Another Kosher meat specialty put up in consumer units is breakfast beef links. They are 
placed in window-type packages that the consumer can easily unlock and lock. 
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The Man from Marathon 
knows what sells meat! 





The Man from Marathon confers with Marathon merchandising and 
packaging experts on package design. He is well qualified to recom- 
mend the best packaging for your meat products. 


Ask the Man from Marathon 
for complete information and samples of the many 


cartons and overwraps available to help you and your MR A Rg AT H oO i) * ad xy Cc « A G E 


SELL BRANDS - PROTECT PRODUCTS - SPEED PRODUCTION 


dealers build profitable meat volume, or write Marathon 
Corporation, Dept. 319, Menasha, Wisconsin. 





Pick-Pak for Bacon 


WHATEVER MEAT YOU PACK...SEE THE MAN FROM MARATHON! 
‘‘He’ll be at the NIMPA meeting, April 23-27, in Chicago . . . stop in and see him.”’ 
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He follows through every step of the way, check- 
ing packaging problems firsthand with produc- 
tion men to get a package that meets your needs. 


“ . he at 


He is aware of the problems involved and puts 
his expert knowledge of printing techniques to 
good use... to make certain that the printing 
run of your package is right! 


He is a willing consultant on packaging prob- 
lems at any time, instructing on the best way to 
package efficiently . . . to help speed production 
and protect your product. 





Wallet-Pak for 
Bulk Meat Package : Thick Sliced Bacon 
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THE LIXATE PROCESS 


revolutionizes the making and handling of 


in today’s « 


MEAT PACKING PLANTS 


AUTOMATICALLY — makes and distributes 










































































100% Saturated Brine at LOWER COST! VAT 
REFRIGERATION [= PICKLING 

The simplified diagram at the right shows how 
Lixate brine is made automatically and delivered } 
automatically to many points of use. For pickling WATER SOFTENER PUMP 
vats, for pump pickle injected into meat, for hide REGENERATION [77 "4 sOPICKLING 
brining, for regenerating zeolite water softeners... 
and for refrigeration, such as restrengthening circu- 4 
lating brine in unit cooler and spray deck systems. fen HIDE 

In all Lixate installations, 100% saturated brine, — 2 BRINING 
self-filtered and crystal-clear, is made from inexpen- 
sive rock salt. Distribution, via piping, is completely 
automatic with the use of pressure switches for pump 
control. 

Regardless of plant layout or number of differ- LIXATOR BRINE ii BRINE 
ent brine uses, a Lixate installation engineered by 
International's Industrial Division provides peak effi- da — 
ciency and eliminates handling of salt and finished TANK 


brine. The knowledge and advice of International 
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Sales Engineers are yours, without obligation. 


INTERNATIONAL 


INDUSTRIAL DIVISION 


SALT COMPANY, Inc. 
SCRANTON 2, PA. 
SALES OFFICES: Atlanta, Ga. + Chicago, Ill. + New Orleans, La. + Baltimore, Md. + Boston, Mass. * Detroit, Mich. * St. Louis, Mo. 


Newark, N. J. * Buffalo, N. Y. * New York, N. Y. + Cincinnati, O. * Cleveland, O. * Philadelphia, Pa. « Pittsburgh, Pa. « Richmond, Va. 
ENGINEERING OFFICES: Atlanta, Ga. * Chicago, Ill. + Buffalo, N. Y. 





THE NATIONAL PROVISIONER 











[Continued from page 62] 
which identifies product in large 
type. The firm name and its Kosher 
classification are printed in smaller 
type. 

A recent addition to its prepack- 
aged line is a 1-lb. breakfast sausage 
package of all-Kosher beef. The links 
are inserted in a window wallet pack- 
age furnished by Marathon. The 





Prepackaged Kosher meats line is displayed 
here by S. Bell, vice president, and Arnold 
Feinberg, president. 


basic color design is similar to that 
of the non-rigid packages. 

S. Bell, vice president, said that 
the all-Kosher sausage products are 
distributed nationally and have a 
wide following in the local market. 
In the last three years the various 


items have been promoted on local | 


TV stations. a 


Research and Development 
Associates to Meet in June 


A symposium on monosodium glu- 





tamate, flavor accelerating agent, will | 


= 


be held June 7 at the Palmer House, | 


Chicago, as part of the eighth annual 


meeting of the Research and Devel- | 


opment Associates. On June 10 a de- | 
tailed review on radiation steriliza- | 


tion of foods will be presented by 
members of the QM Food and Con- 
tainer Institute. 

Anyone wishing to attend this 


meeting should send his request to | 
Col. R. A. Isker, secretary of the | 
Research and Development Associ- | 


ates, Chicago 9, IIl. 


23rd Hormel Ham Bows 


Geo. A. Hormel & Co., Austin, 
now merchandises 23 kinds and sizes 
of hams to fit the needs of various 
consumers. Latest to be introduced 
is a buffet style, thoroughly-cooked, 
bone-in smoked ham, which is sold 
in a yellow and red parchment pack- 
age. The ham is deskinned, defatted 
and_ shankless. 
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SQUEEZED for SPACE? 


It's no joke when adequate space is a 
problem in your plant. But Dupps 
“Space Saver Drive’’ Cooker has the 
answer for you—Not only is it the most 
compact drive available, but it gives 
you many other features such as: Two 
point suspension underframe, positive 
lubrication on all drive parts, steel 
charging door, single steam outlet for 
easier piping and operator control. 


Write us today for further information. 








Tne 


- 


> 
> > > 
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“Space Saver Drive” COOKER 








Close up of the 
compact and effi- 
cient Dupps Space 
Saver Drive. 


« DUPPS 


GERMANTOWN, OHIO 


MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 
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Reinforcing 


H. P. SMITH PAPER CO. 





Chicago 38 « POrtsmouth 7-8000 


FOR FIFTY-ONE YEARS 






PAPERS FOR PACKERS 





See HPS at NIMPA 


Room 854 e Palmer House 


PROTECTIVE PACKAGING MATERIALS 





The methods and materials se- 
lected to produce any one, or 
any combination, are estab- 
lished by the customer's use 
requirements. Generally speak- 
ing, we produce materials with 
such properties as Wet-Strength, 
Greaseproofness, Moldability, 
Waterproofness, Air, Vapor, 
Gas, Odor and Chemical Re- 
sistance, Heat-sealability, and 
others. What is your problem? 
Let us hear from you!. 


PAPER ¢ FABRIC © FOIL © FILM © FIBERGLAS 
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Bryant, Housh, Gilliam 
Promoted by Wilson & Co. 


Promotion of three executives to 
new managerial positions has been 
announced by 
Wilson & Co., 
Inec., Chicago. 
Rospert E. Bry- 
ANT was named 
manager of the 
company’s Mem- 
phis plant. H. B. 
(Bo) Housu 
was appointed 
general manager 
of the Wilson 
sausage division, 
with headquarters in the Chicago 
general office, and Ottver F. GiL- 
LIAM was advanced to manager of 
the bakery division in Chicago. 

Bryant replaces Grorce G. ABRa- 
HAM, who resigned to devote his 
time to personal interests. Abraham 


R. BRYANT 





H. HOUSH O. GILLIAM 


had been in charge of the Mem- 
phis plant since 1950 when Wilson 
purchased the property from Abra- 
ham Bros. Packing Co., which he 
headed as president. Bryant is a 
veteran of 38 years with Wilson. 
He had been Oklahoma City plant 
sales and southwestern district branch 
manager since 1951. 

Housh has. been identified with 
the company’s sausage division 
throughout his 22 years of service. 
He had been in charge of the sau- 
sage division at Wilson’s Oklahoma 
City plant since 1937. In his new 
post, he will report to C. R. Mus- 
SER, Vice president. 

Gilliam, who joined Wilson in 
1949, had been assistant manager 
of the bakery division since 1952. 
The division is responsible for the 
sales of all bulk shortening and oils 
in the grocery products division. 


Robbed of $9,471 Payroll 
Louis ARONSON, manager of M. M. 
Mades Co., Inc., Somerville (Mass. ) 
sausage firm, was robbed of a $9,471 
payroll by two gunmen April 8. 
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The Meat Trail... 


Week-end Fire Levels Main 
Building of Dreher Packing 


Fire destroyed the main building 
of Dreher Packing Co., Inc., Colum- 
bia, S. C., April 9, causing a loss 
estimated at $200,000 to $250,000 
by Columbia Mayor J. CLARENCE 
DREHER, JR., secretary-treasurer of 
the company. The loss was partially 
covered by insurance, he said. 

Discovered about midnight by two 
employes, the fire apparently had 
started from a steam boiler used to 
supply the heating and cooking sys- 
tem. Explosions attributed to the re- 
frigerating system’s ammonia supply 
were heard for miles. 

Firemen managed to save a small 
adjoining building containing about 
$15,000 worth of supplies and the 
animal pens in which there were 178 
head of livestock. 


PLANTS 


Sale of Berger Meat Co., Inc., 
Great Falls, Mont., to Great Falls 
Meat Co. has been announced by 
Francis Coucan, president of the 
Berger firm. Colgan, who also op- 
erates a drive-in restaurant, said he 
disposed of the meat packing firm 
on the advice of his physician and 
because of the pressure of other busi- 
ness. Great Falls Meat Co., one of 
Montana’s largest packing plants for 
the past 40 vears, is headed by M. H. 
Brown, president and general man- 


ager. 


A new abattoir and meat proces- 
sing plant is under construction about 
a mile and a half south of Baxley, 
Ga. Tommy Brancnu, the owner, 
said he expects to begin operations 
early next month. 


Lancaster Canning Co., Inc., Merry 
Point, Va., recently was incorporated 
with capital stock authorization of 
$100,000. M. A. SmitH is president 
of the firm, which cans both meat 
and non-meat items. 


Leugel Meat Packers, Inc., Toledo, 
has’ purchased a 15-acre tract on 
Holland-Sylvania rd., Adams Town- 
ship. The deed contains a_restric- 
tive clause providing that the land 
cannot be used for slaughterhouse 
purposes for seven years. 


ArTHUR Revs, owner of Reus 
Cafe, San Antonio, has expanded 
his cafe’s sausage-making facilities 
and now supplies German sausage 


to a number of retail dealers in that 
city. 





JOBS 


New office manager at Seitz Pack- 
ing Co., Inc., St. Joseph, Mo., is Jor 
E. Skram of Topeka, who served in 
1953 as a consultant to the ministry 
of economy and commerce of the 
Turkish government in the  estab- 
lishment of a modern meat industry. 
The project covered four new pack- 
ing plants and several cold storage 
warehouses. Skram and his family, 
which now includes ten children 
ranging in age from 21 to 1, lived 
at Ankara. Upon their return from 
Turkey, he entered the University of 
Kansas School of Business Adminis- 
tration. 


L. A. (SANpY) WASHBURN, well- 
known Los Angeles beef salesman, 
has joined the sales force of Harman 
Packing Co. in that city. He is author 
of three sales booklets handled by 
the ProvistioNER and served for: a 
time as an NP correspondent in Los 
Angeles. 


TRAILMARKS 


The American Meat _Institute’s 
gold pin, representing 50 years of 
service to the industry, has been 
awarded to Rotto Hirtson, who is 
in charge of all manufactured prod- 
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ADDED SALES EFFORT paid off in com- 
pany-paid Miami vacation for these salesmen 
of Scott Peterson & Co., Chicago, and 
their wives. Shown leaving for week's vaca- 
tion are Stanley Calka (upper right) with 
Mrs. Calka, Jim Gross and Mrs. Gross. 
Calka and Gross were among four salesmen 
awarded trip for showing highest percentage 
of sales increase during six-month contest. 
With contest awards as incentive, sales force 
made improved showing that more than 
repaid company for cost, said Scott Peter- 
son, president. 
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AT THE CONVENTION 
VISIT OUR SUITE No. 894 
PALMER HOUSE 


You're Always Welcome! 


Our suite will just be a 
pleasant place to pause for 
refreshment and relaxation. 
We won't be there to 
hound you for business 


— But — 


If you do have problems 
you'd like to discuss, 
we'll be happy to give you all 
the benefit of our work 
and experience. Also, we 
will have some new loaves 
and other products, 
prepared from beef navels 
and other hard-to-sell 
meats that we know 


will interest you. 


FOOD PRODUCTS, Inc. 
Dept. N.P.416 701 N. Western Ave. 
Chicago 12, lil. 
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ucts at Jackson Packing Co., Jack- 
son, Miss. The award was presented 
by Joun H. Boman, president of the 
firm. 


More than 1,200 vocational agri- 
cultural students from 82 schools in 
South Dakota, Minnesota and Iowa 
attended practice livestock and meat 
judging sessions recently at the John 
Morrell & Co. plant in Sioux Falls. 
The three-day vocational program 
was under the direction of FRANK 
Linco, head of the Morrell agricul- 
tural service department. He was as- 
sisted by R. G. PLacer, head of the 
agricultural service department at 
Morrell’s Ottumwa plant. 


The seventh regional area, Nation- 
al Renderers Association, will hold 
its 1955 annual meeting September 
21 and 22 at the Radisson Hotel, 
Minneapolis, H. A. YAFFEE, secre- 
tary-treasurer, announced. 


Joun E. Tuompson, president of 
Reliable Packing Co., Chicago, is 
chairman of the meat packing in- 
dustry group for “National Sunday 
School Week” April 11-17. 


Three or four possible sites in 
Lee County, Fla., have been recom- 
mended by the Lee County Cattle- 
men’s Association for a proposed 
$350,000 slaughterhouse planned by 
a group headed by JosEPH CoHEN of 
Miami, TED RANDELL, vice president 
of the association, announced. He 
said that criticism from Page Park 
and North Fort Myers, where it was 
reported the plant was to be located, 








~ 


THREE EASILY-PREPARED meals, using 
chili, are suggested in new bag designs 
developed for chili of Little Rock Packing 
Co., Little Rock, Ark. Shown being exam- 
ined by Chris E. Finkbeiner (left), presi- 
dent of the firm, and Art Schnipper, city 
sales manager, bags have Arkansas Maid 
trade mark on one side. Other side fea- 
tures meal of chili with spaghetti, beans or 
wieners. New bags, supplied by Miéilprint, 
Inc., Milwaukee, have stimulated chili sales, 
Schnipper said. 





J. B. McINTYRE, former traveling beef man 
for Swift, with his son George now operates 
a wholesale meat business in Downey, Cal. 





“didn’t do the cattlemen any good” 
and his group was making every ef- 
fort to encourage the prospective de- 
velopers to locate in Lee County. 


“Progress Since 1930” is the 
theme of an open house set for noon 
to 6 p.m. Sunday, April 17, at Rader 
Packing Co., Columbia, Mo. Some 
phases of the  federally-inspected 
plant will be in operation to show 
the public what takes place before 
the neighborhood market gets _ its 
meat supply, T. W. Diccs, partner 
with T. D. Diccs, announced. 


Singing commercials will become 
a featured part of radio and TV pro- 
motion by Luer Packing Co., Los 
Angeles, for the firm’s All Meat 
Franks. It’s the firm’s first use of 
this type of selling method. An order 
for a musical trademark was placed 
by Luer’s agency, Dan B. Miner Co., 
with Song Ads Co., Hollywood. 


WaLTER HO te has retired after 
35 years with Geo. A. Hormel & Co., 
all served in Chicago except for a 
student course at Austin. One of the 
firm’s early salesmen in Chicago, he 
concentrated on Fulton st. jobbers 
and wholesalers in recent vears. His 
individual sales volume during the 
35 years amounted to nearly 6,000 
carloads, the company said. 


Plumrose, Inc., New York City, 
has awarded all-expense-paid trips to 
Denmark to seven representatives in 
this country for selling a specified 
quota of Plumrose cocktail sausage 
and liver spread. Plumrose, Inc., is 
a division of Plumrose, Ltd., and 
P. & S. Plum, Ltd., Copenhagen. 
The brokers will visit various Plum- 
rose plants during the week’s trip. 


DEAN Brown of Sinton & Brown 
Co., Santa Maria, is the new presi- 
dent of the California Cattle Feeders 
Association. 
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Swift's 4 ‘Quiet 
Men’ Do 
Efficient Job 


OUR men who have never heard sound have 

taken their place in the production line at Swift 
& Company, Chicago. Deaf mutes, the men are 
RICHARD TANZAR, FRED KOLLENKARN, JosepH NEME- 
CEK, and BERNARD GORDON. 

Although three of the men work together in the 
printing department while the fourth works in the 
stationery supply department, they are not “set 
apart.” As part of the Swift team, they can and do 
hold their own in work or play. ; 

Tanzar, a folding machine operator who was born 
deaf, was a member of the National Honor Society 
and president of the student council in school. He is 
active in the Chicago Club for the Deaf and plays 
golf. He and his wife, also a deaf-mute, are parentts 
of two boys and a girl . . . none of whom is deaf. 

A paper jogger in the printing department, Kollen- 
karn works with an associate who understands and 
uses sign language. Kollenkarn is active in social 
affairs and his hobby is repairing electrical gadgets. 

Nemecek was left a deaf-mute by an attack of 
whooping cough when he was two years old. A 





BERNARD GORDON 
Packs stationery for shipment 











FRED KOLLENKARN 
Jogs paper for printing 


RICHARD TANZAR 
Listens to co-worker relay instructions from foreman 


paper crater at Swift, Nemecek is the only one of 
the four deaf-mutes who drives a car. 

His experience as an order packer in the stationery 
supply department has given Gordon comprehensive 
knowledge of Swift units and stationery supplies. 
Deaf since birth, Gordon is a sports enthusiast and 
is active in the Chicago Club for the Deaf. 

“We have absolutely no difficulty with these men 
in their work and they are very cooperative,” said 
N. J. Knox, manager of the Swift printing depart- 
ment, where three of the men work. He did caution, 
however, against the employment of deaf-mutes on 
machines where slight irregularities can be detected 
by a sensitive and highly trained ear, but will re- 
main undetected by deaf-mutes. 

How do deaf-mutes communicate, hear an alarm or 
music? Writing, lip reading and the sign language 
are used, They are never without paper and pencil. 
Vibrations of an approaching truck are picked up 
through their feet. 

These four men who listen with their eyes and 
talk with their hands are Swift's quiet men. 





JOSEPH NEMECEK 
Moves crates for loading 











DEATHS 


ArtHur G. DEWELL, 56, office 
manager at Armour and Company's 
Oklahoma City plant since 1934, 
died of a heart attack April 7. 


Howett L. McKetwar, salesman 


APRIL 16, 1955 


for eight years for Atlas Packing Co., 
Los Angeles, was killed in an auto- 
mobile accident in that city April 11. 

Simon Gop, 69, president of 
Golden Packing Co., New York City, 


and a pioneer in the meat fabricat- 
ing business, died April 10. Gold 


entered the meat business 50 years 
ago in New York and formed his own 
firm in 1910. He founded the present 
concern in 1920. Gold was one of the 
founders and a director of the New 
York Council of Wholesale Meat Deal- 
ers, Inc. 
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GUARDIAN of a premium product 


Pfaelzer Brothers, Inc., one of the nation’s leading pur- 
veyors of quality meats, ships steaks and chops to the 
finest restaurants and hotels all over the country. To in- 
sure that the meat arriving in the customer’s kitchen has 
the same high quality it has during the aging process, they 
use plenty of “DRY-ICE” for shipping. Cold facts dictate 
this choice because: “DRY-ICE” protects the quality of 
the meat, improves the bloom, provides a reliable cold, 
and is clean and economical. 

Ask the PURECO “DRY-ICE” man to call on you. We 
will be glad to help you with your shipping problems. 
There are nearly 100 PURECO depots located all over 
the country for your convenience. 


Pfaelzer Bros. beef being packed for shipment. 
Thanks to “DRY-ICE” protection, this meat will 
arrive at its destination in tip-top condition. 











Pure Carbonic Company 


NATION-WIDE “DRY-ICE” SERVICE-DISTRIBUTING STATIONS IN PRINCIPAL CITIES 
GENERAL OFFICES: 60 EAST 42ND STREET, NEW YORK 17, NEW YORK 





i" 


be 


PURE CARBONIC COMPANY is a division of AIR REDUCTION COMPANY, INCORPORATED Principal products of other divisions include: 
AIRCO— industrial gases, welding and cutting equipment and acetylenic chemicals OHIO— medical gases and hospital equipment 
NATIONAL CARBIDE— pipeline acetylene and calcium carbide COLTON— polyvinyl acetates, alcohols and other synthetic resins. 
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NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing the manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


NEW ENGINES FOR 
GM TRUCKS (NE 186)— 
Two new V-8 engines and 
a lighter weight Diesel unit 
have been added to GMC 
Truck and Coach divisions 
1955 Blue Chip truck line 
of other diesels and 6-cylin- 
der engines. The V-8’s de- 
velop 155 and 175 hp. and 
the diesel, 175-185 hp. The 


BOE 


=f-4 






6-cylinder engines range 
from 130 to 225 hp. Among 


engineering features are 
aluminum-on-steel bearings, 
chrome-plated top compres- 
sion rings and rotating ex- 
haust valves. The truck pic- 
tured here is a medium- 
duty tractor. 
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TRUCK REFRIGERA- 
TION UNITS (NE 182)— 
U. S. Thermo Control Co. 
is now producing in quan- 
tity its new “pancake” mod- 
els that are 40 per cent 
thinner than previous units 
and are designed to fit the 





new cab-over-engine longer 
trailer trend in trucking. 
The models are available 
for both cooling and heat- 
ing in engine, electric and 
combination engine-electric 
power. Some models oper- 
ate on gas engine on the 
road and plug into electric 
power at the terminal. 
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NEW ICE-SLINGER 
HOSE (NE 181)—A spe- 
cial hose tube is said to 
withstand constant pound- 
ing from jagged pieces of 
ice and thus be efficient for 
loading trucks, refrigerator 
cars and other ice compart- 
ments. The hose, made by 
B. F. Goodrich Co. Indus- 
trial Products division, op- 
erates as a suction hose up 
to full vacuum or as a dis- 
charge hose up to 30 psi. 
Light and easy to handle, 
the hose is reinforced with 
spiral wire in the wall and 
is available in sizes 2, 2%, 


3 and 4 in. 


CAB-OVER-ENGINE 
TRUCKS (NE 183)—Mack 
Trucks, Inc., has come up 
with a new series of highly 
maneuverable trucks that 
feature a cab that lifts ver- 
tically from the chassis for 





easy servicing. The trucks 
are built in sizes from 20,- 
000 to 28,000 Ibs. gross 
vehicle weight and as trac- 
tors in the 40,000- to 53,- 
000-lb. gross combination 
weight range. Utilizing 
wide front axles and large 
steering wheels, some of 
the models can turn in a 
circle 34 ft. in diameter. 
Light chassis weight, com- 
bined with a design that 
distributes more load on 
the front axle, allows great- 
er payloads. The cab can 
be raised by using a hand 
pump or by optional hy- 
draulic power and without 
the necessity of making dis- 
connections of any kind, 
Mack states. 


FILTER FOR CURING 
BRINE (NE 178)—Installed 
at the intake or suction 
side of brine tanks, this unit 
filters the brine solution to 





prevent clogging of pumps, 
valves, artery and spray 
needles. Constructed of 
non-magetic stainless steel, 
the filter has no dead ends 
in which sediment can ac- 
cumulate. The perforated 
housing protects the filter- 
ing wire mesh. The cylin- 
drical mesh is interlocking 
and can be opened for sim- 
ple and thorough cleaning 
without disconnecting the 
main filter body. Two or 
more units can be installed 
in manifold arrangement 
for additional capacity. 
Maker is Presto Precision 
Products, Inc. 


° ° o 


NEW MEAT LOAF 
CASING (NE 179) — Tee- 
Pak, Inc., has designed a 
single wound casing made 
of 120-gauge pliofilm for 
meat loaves. The _pliofilm 
casing does not require pre- 
soaking or a hot water dip 
after stuffing. The material 
possesses a high degree of 
elastic memory and attempts 
to return to its original 
shape when released from 
the stretch position after 
the loaf has been inserted, 


thus it clings tightly to 
product. A 75-gauge, double 
wound casing is also offered 
in this line. The two cas- 
ings are available with 
either a sealed or unsealed 
end and in many diameters. 


2 ° oO 


LOCK FOR CASTERED 
TRUCKS (NE 176)—A new 
retractable position lock 
which clears the floor by 
3% in. has been introduced 
by The Bassick Co. The de- 
vice locks and releases with 
minimum downward foot 





pressure on readily acces- 
sible levers. The thick fric- 
tion facing of the lock is 
oil-resistant neoprene which 
is said to grip the floor 
securely. 

* ° oO 


AUTOMATIC CODER 
(NE 168)—Synchronized 
with packaging equipment, 
a new coder automatically 
imprints cellophane, glas- 
sine, waxed paper, foil, tis- 
sue and similar wrappings at 
the packaging point. Heat 
and pressure are used in 
the process to produce 
clear, sharp and permanent 
impressions in a wide range 
of colors on any material 
that will ‘accept hot roll- 
leaf imprinting. Said to be 
easy and economical to in- 
stall, the coder does not 
require an operator. It is 
made by Industrial Mark- 
ing Equipment Co. 





Use this coupon in writing for further information on New 


Equipment. 
only (4-16-55). 


Address The National Provisioner giving key numbers ; 
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EASY 
AUTOMATIC 
OPERATION 


NEW...Sales-winning 
MEAT PACKAGING 


with Perfect Electric-Eye Registration from 
Your Printed Package Design! 


Regardless of size or shape, you get 
a neat, tight, perfect-register wrap on 
every package with a Hayssen auto- 
matic wrapping machine. Also, pro- 
duction men report savings up to 
80% over previous wrapping costs, 








FASTER, 
SIMPLE TO 
| CHANGE SIZE 





No complicated adjustments from 
size-to-size on a Hayssen. No gears 
or sprockets to remove or change... 
no need for expensive mechanics to 
change size, either. So simple the 
operator does it on the job. 





| COSTS LESS, 
| DURABLY 
BUILT 





Hayssen’s simple, rugged design, 
using fewer moving parts, keeps these 
machines working and saving through 
years of dependable, trouble-free 
service. Both the cost of the machine 
and the maintenance are so low you 
won't believe it. 


This new HAYSSEN BACON WRAPPER is Versatile, Dependable, Economical 





Let our Packaging Engineers help you with your packag- 
ing problems...WRITE US TODAY for further details. 


Since 1910, 


WYISICM MEG. COMPANY 


Manufacturers exclusively of automatic wrapping and packaging machines, 


Dept. NP-4, SHEBOYGAN, WISCONSIN 


Atlanta e Boston e Chicago e Dallas e Denver e Detroit e Los Angeles e Minneapolis 
New York @ Philadelphia @ St.Louis @ San Francisco e Seattle @ Montreal e Toronto 
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Flashes on 
suppliers 





WM. J. STANGE CO.: Mactyn 
R. Peat has been placed in charge 
of the analytical 
laboratory of this 
Chicago firm. 
Peat received his 
B. S. degree in 
chemical engi- 
neering from 
N orthwestern 
university and 
was chief of the 
technical  re- 
search depart- 
ment of Morton 
Salt Co., prior to joining the tech- 
nical staff at Stange. 

THE VISKING CORP.: A west 
coast operation, including a branch 
sales office and warehouse, has been 
established at 912 E. Third st., Los 
Angeles, by this Chicago firm. Under 
the supervision of JosepH P. Dan- 
IELE, the new setup will handle Visk- 
ing’s complete line of casings. 

SHELLMAR-BETNER DIVISION 
CONTINENTAL CAN CO.: Ap- 
pointment of R. 
F. NELSON as 
general manager 
of sales has been 
announced by B. 
C. BETNER, JjR., 
vice president. 
Nelson, formerly 
vice president 
of Rhinelander 
Paper Co. and 
former president 
of Glassine Pa- 
per Co., will maintain headquarters 
at Mount Vernon, Ohio. Betner also 
announced appointment of E, F. 
Burke as manager of sales for the 
central division in Chicago. 

KEARNS & SMITH SPICE CO.: 
Following a fire which completely 
destroyed its former headquarters, 
this Chicago firm is now occupying 
its own building at 4537 W. Fulton 
st. Entirely new grinding and _ proc- 
essing machinery is being used. Tele- 
phone number is AUstin 7-8432. 

MIDWEST TEXTILES,  INC.:: 
Offices and factory of this company 
have been moved to 943 W. Sixth st., 
Cincinnati 3, Ohio. The telephone 
number is GArfield 6549 and 6550. 

ROBERT GAIR CO., INC.: Nor- 
MAN F, GREENWAY, senior vice presi- 
dent in charge of the folding car- 
tons division of this New York com- 
pany, has been elected president 
of the Folding Paper Box Associa- 
tion of America. 


M. R. PEAT 


(3 
ie 


Wiis J. 


" 
A 


R. F. NELSON 
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CHOP*CUT TURNS OUT 
MORE PRODUCT PER HOUR 


Increases capacity in relation to bowl size, 





power demand and time cycle. 


PROFIT! 


Reduces chopping time. Increases 
absorption qualities of meat. By 
using the CHOPeCUT, lower grades 
of meat produce finer finished product. 












os VERSATILE! 


ND Does all the work of the 
DOW 


silent cutter but 50% faster 
gv 


and in one operation as 
4. materials are added just as 
m. they are in a silent cutter. 


rc 








SUPERIOR PRODUCT! 


Eliminates shorting. Produces a more 
homogenous product with greater 
capacity for absorption. 


FRICTION REDUCED! 
In the CHOPeCUT knife friction is greatly 
reduced allowing a longer chop, if 
necessary, to produce an extremely 
fine cut product, or the use of 
water instead of-ice. 





CHOP-CUT 
is FASTER 
wwe Coreccne recall BICNERS’ SUPPLY COMPANY 





fir 


s 
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Ready and 
waiting 
! for your hamburgers 


Whether you’re canning juicy hamburgers, hash, 
stew or any other meat product, Continental is 
prepared to give you proper containers on the 
double. As part of our Tailor-Made Package Serv- 
ice, we'll get them to you when and where you 
say — either plain, or lithographed by craftsmen 
who are tops in the field. Moreover, we make avail- 


CONTINENTAL ©€ CAN COMPANY 


EASTERN DIVISION: 100 E. 42nd St., New York 17 
CENTRAL DVISION: 135 So. La Salle St., Chicago 3 
PACIFIC DIVISION: Russ Building, San Francisco 4 
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able to our customers a lot of important research 
and engineering helps to keep product quality high 
and plant operations humming smoothly. 


Why not see what Continental can do for you. 
We're ready to tell you our story anytime. All we’re 
waiting for is a call from you. 


THE NATIONAL PROVISIONER 























Meat Production Smallest of Year 


Production of meat for last week at 342,000,000 Ibs. was 4 per cent 
smaller than the 357,000,000 Ibs. the previous week, but about the 
same as for the corresponding period of last year. It was also the 
smallest volume for any week so far this year. Cattle slaughter and 
beef output were down 3 per cent from the week before and about 
6 per cent smaller than a year ago. Hog slaughter and pork production 
were down for the fourth straight week and the smallest of the year. 
Slaughter of sheep and lambs and production of the meat declined to 





tion by classes appear below: 


1950-54 LOW WEEK'S 





the smallest volume of the year. Estimated slaughter and meat produc- 


PORK 
BEEF (Excl: lard) 
Week ended Number Production Number Production 
M's Mil. Ibs. M's Mil. Ibs 
April 9, 1955 319 170.3 1,035 144.1 
April 2, 1955 330 176.2 1,073 150.6 
April 10, 1954 339 183.3 922 130.4 
VEAL LAMB AND TOTAL 
MUTTON MEAT 
Week ended Number Production Number Production PROD. 
M's Mil. Ibs. M's Mil. Ibs. Mil. Ibs. 
April 9, 1955 145 15.4 256 12.3 34 
April 2, 1955 157 16.6 269 13.2 357 
April 10, 1954 143 15.2 268 12.8 342 


Boag! pee WEEK'S KILL: Cattle, 416,624; Hogs, 1,859,215; Calves, 182,240; Sheep and Lambs, 


KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


137,677. 
AVERAGE WEIGHTS AND YIELDS (LBS.) 
CATTLE HOGS 
: Live Dressed Live Dressed 
April 9, 1955 . 970 534 242 139 
April 2, 1955 . 970 534 245 140 
April 10, 1954 . 973 541 243 141 
SHEEP AND LARD PROD. 
CALVES LAMBS er Mil. 
Live Dressed Live Dressed cwt. Ibs. 
April 9, 1955 190 106 102 48 13.8 34.7 
April 2, 1955 —_.. .. 190 196 103 49 13.9 36.5 
April 10, 1954 .. 189 106 100 48 13.7 30.6 











NEGATIVE CUT-OUT VALUES AT WIDEST IN WEEKS 


(Chicago costs and credits, first two days of the week) 


Hog cut-out values continued their 
downward movement as live costs 
out-distanced rising prices on pork. 
All three weight classes of porkers 
felt the trend, pushing negative val- 
ues their widest in several weeks. 
Lean cuts in some instances were 


higher than last week. 


180-220 Ibs. 
Value 


























This test is computed for illustra- 
tive purposes only. Each packer 
should figure his own test using actual 
costs, credits, yields and realizations. 
The values reported here are based 
on the available Chicago market fig- 
ures for the first two days of the 
week. 


220-240 lbs, ——240-270 lbs.—- 


























Value Value 
Pet. Price per per cwt. Pet. Price per per cwt. Pet. Price per per cwt. 
live per ewt. fin. live eS ewt. fin. live per ewt. fin. 
wt. Ib. alive yield wt. alive yield wt. Ib. alive yield 
Skinned hams ....12.7 42.3 : 12.7 $5.35 $ 7.53 13.0 40.8 $5.30 $ 7.47 
oo Ae i 5.6 1.30 1,82 5.4 22.8 1.24 1.75 
Boston butts .... 4.2 28.2 4.1 1.06 1.50 4.1 25.9 1.07 1.47 
Loins (blade in)..10.1 39.9 9.8 3.72 5.26 9.6 36.9 3.55 5.05 
eee WOR esc pesca 53 ne ... $11.45 $16.11 sone --- $11.16 $15.74 
Bellies, S. P. ....11.0 28.6 I 9.5 28.3 2.68 3.82 4.0 23.1 .92 1.32 
Bellies, D. S. 5% a a 2.1 16.9 35 51 8.6 16.9 1.46 1.98 
Fat backs . aid oe 32 9.0 .29 40 46 9.7 45 61 
Jowls ‘3 9.2 16 23 1.7 . 92 16 .23 1.9 9.2 okt +3) 
Raw leaf . 12.2 .28 39 2.2 12.2 Be | 38 2.2 12.2 .2t 38 
P. 8. lard, 
rem, Wt. i. 14.9 11.8 1.76 2.53 13.4 11.8 1.59 11.6 11.8 1.38 1.87 
Fat cuts and lard. ... 0 ODS §$ THT 3 . $ 5.34 $ 4.65 $ 6.41 
Spareribs ........ 1.6 32.1 51 74 1.6 25.6 41 6 23.6 36 52 
Regular trimmings 3.3 12.6 42 59 3.1 12.6 .39 2.9 12.6 37 .52 
Feet, tails, ete.... 2.0. . .20 30 2.0 > 20 2 ee .20 29 
Offal & misel ....... 33) 80 ° 55 __ 55 77 
TOTAL YIELD 
¢ VALUE ....69.5 $18.98 $27.33 71.0 $18.34 71.5 ... $17.29 $24.25 
Per Per Per 
ewt. ewt. ewt. 
alive alive alive 
CSR: GE WE 5 505k ees eee $18.00 Per cewt. $17.90 Per ewt. $17.48 Per ewt. 
Condemnation loss .......... -02 fin. .02 fin. .02 in. 
Handling and overhead ...... 1.48 yield 1.27 yield 1.16 yield 
TOTAL COST PER OWT.....$19.45 27.98 $19.19 27.03 18.66 26.10 
oie y iy oh; Poe 18.98 27.33 18.34 25.85 17.29 24.25 
Cutting margin .......... —$ .47 —$ .65 —$ .85 —$1.18 —$1.37 —$1.85 
Margin last week ........ — 27 — .39 — .68 — .4 —1.1 — 1.54 
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MEAT EXPORTS-IMPORTS 


Exports and imports of meats dur- 
ing January, as reported by the U.S. 


Department of Agriculture: 


Jan.,'55 Jan., 54 


EXPORTS (domestic) Pounds Pounds 
Beef and veal 
Fresh or frozen ........ 5,635,514 182,277 
Pickled or cured ........ 823,000 693 ,694 
Pork— 
Fresh or frozen ........ 506,868 327,278 
Hams & shoulders, cured 
OF -COORBG ©. ccivicckceses 1,200,962 656,444 
BOGOM 2 ck deste desctsecs 288,901 398,852 
Other pork, pickled, salt- 
ed or otherwise cured, 
(includes sausage  in- 
gredionta)......sessa's 2,594,224 3,515,533 
Sausage, bologna & frank- 
furters (except 
CRERMEL wise cnca vceeds 106,314 89,926 
Other meats, except 
canned ........+s+++++ 3,910,674 2,720,879 
Canned meats— 
Beef and veal .......... 533,993 190,688 
Sausage, bologna & 
frankfurters ......... 361,077 160,908 
Hams and shoulders 23,236 58,763 
Other pork, canned 228,572 178,900 
Other meats & meat 
products, canned! 257,983 65,201 
Lamb and mutton (except 
CARDOES. 65 ies ca paweues 53,593 11,990 
Lard (includes rendered 
pork fat) .............54,807,146 33,606,714 
Tatlaw, eQe: = ciesices< 361,212 490,162 
Tallow, inedible ........ 83,910,723 77,397,604 
Inedible animal oils, n.e.c. 
(includes lard oil) 70,179 182,020 
Inedible animal greases & 
fats (incl. grease 
kt SE ee eT EN 17,227,283 11,614,893 
IMPORTS— 
Beef, fresh or frozen .... 1,689,818 1,820,699 
Veal, fresh or fromm .... 0 § cccous 32,918 
Beef and veal, pickled or 
CHEE ouais ou wate cece aac en 04,746 3,456,582 
Canned beef (includes 
COENOG DOGE) occ cccdiss 4,516,437 6,046,058 
Pork, fresh or chilled or 
BURGE: 6 cw cianns »otee 4 4,142,335 3,224,843 
Hams, shoulders, bacon & 
COMNE OY Side va Ga bree 630,620 442,791 
Canned cooked hams & 
ee ee 9,349,276 7,008,346 
Other pork, prepared or 
PROMOPVOR® oii bos hc ckdwn 1,169,619 584,541 
Meat, canned, prep. or 
WOGe. BBB ve citssc ioiun SOG Tee aa 
Lamb, mutton and 
GOGe. MABNG: Sc khecivantrs 103,215 163,497 
Ses MND wh ka osc cae ek eee étne 
Tallow, inedible .......... 166,380 





1Includes many items which consist of varying 
amounts of meat. 


“Not cooked, boned or canned or made into 
sausage. 


‘Includes fresh pork sausage. 


Compiled from official records, Bureau of the 
Census. 


California Leads Again in 
Cattle, Sheep Kill; lowa, Hogs 


California continued its lead in 
cattle and sheep slaughter in Febru- 
ary, while Iowa held firmly to its 
lead in hog slaughter and Wisconsin 
in calves. The west coast state re- 
corded a cattle kill of 171,000 head, 
followed by 148,000 in Illinois, while 
Iowa and Nebraska tied for third 
place with 132,000 each. The 124,- 
000 head of calves killed in Wisconsin 
ranked it first, followed by 98,000 
in New York and 69,000 in Penn- 
sylvania. 

Iowa was far out in front in Febru- 
ary hog slaughter, with 906,000 ani- 
mals. Illinois packers butchered 563,- 
000 hogs for second place and Minne- 
sota placed third with 458,000. Cali- 
fornia slaughter of 169,000 sheep and 
lambs stood first by a wide margin 
compared with 110,000 in Iowa and 
109,000 for Nebraska. second and 
third respectively. 
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THE POWERS REGULATOR COMPANY 
Skokie, Illinois 


Please have engineer call regarding automatic [] Temperature 
() Humidity Control for 





Name. ~Title— 








NAME OF FIRM OR‘INSTITUTION 
Address 





City. 





B88) 











Established in 1891 *© THE POWERS REGULATOR COMPANY -« skokie, 
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Automatic Systems of 


TEMPERATURE and HUMIDITY CONTROL oe 


POW ERS DEPENDABLE 


Source for 





WHO 


Native 
Prim 
Choi 
Choi 
Gooe 
Com 


For all types of Hospital Heating and Air Conditioning 


also 


Thermostatic Controls for: Hydrotherapy, Shower Baths, Water and Fuel Fore 
Oil Heaters, X-Ray Developing Baths, Dishwashers, Laundry Dryers, etc. Trd 


MODERN CONTROLS for new or existing buildings : 


When you plan for automatic temperature control, = 


“call Powers.” No other single firm makes so many 


of the essential controls designed for modern hospi- . 


tals. For further information on control for your 
building contact our nearest office or write us direct. 


Our more than 60 years experience should be helpful 


to you. 
Phone Our Nearest Office or Mail Coupon 
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Meat and supplies| 





CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Lec.l. prices) 

Native steers Apr. 12, 1955 
Prime, 600/800 ...... 48 
Choice, 500/700 -38 @38% 
Choice, 700/800 .388 @381, 
Good, 500/700 ........ 35 
Commercial cows ..... 27 
Ee hie 3h ne bees dome a 26% 
Canner & cutter cows. 2344 


PRIMAL BEEF CUTS 


Prime: 









72 
Trd. loins, ..95 @1.08 








Sq. chuck 33 
Arm chuck: é 3 
Ribs, fa Re zaee 68 @70 
Briskets (le BE pn oie was 33 @33% 
Navels, No. 1 2 


Franks, Rough No. 1..13 @ 13% 
Choice: 


Hindgtrs., 5/800 ...... 46% oe. 
Foreqtrs., 5/800 ...... A 
Rounds, all wts. ...... 14 @ rr 


Trd. loins, 50/60 (icl).68 @T2 
Sq. chucks, 70/90 .... 38 
Arm chueks, 80/110... 
Ribs, 25/35 (lel) .....5 
Briskets 

Navels, No. 
Flanks, Rough No. 1..13 @13% 





Good: 
ET a obe ha dée ws 6 aes 41 @43 
Sq. cut chucks .......29 @31 
BEEMOUE << cscehes seus 35 
a RUE SRS Ine wre ares) 42 @44 
TCT Ten er 
COW & BULL TENDERLOINS 
Cows, 3/dn. (frozen) ...... 57 
Cows, 3/4 (frozen) ........ 7018 
Cows, 4/5 (frozen) ........ 77@80 
Cows, 5/up (frozen) ....... 90@92 
Bulls, 5/uP ..cccccccceeeees 90@92 
BEEF HAM SETS 
Nee, Pe MD pice cccecss 4114 
ERBOGOE REL OD sivcdiscwesrenss 41% 
CTI. oe 8 xe oe csceeee 37 
BEEF PRODUCTS 
Tongues, No. 1, 100’s ...... 29 
Hearts, reg., 100’s ........ 11 
Livers, sel., "30/50's ........ 28@29 


Livers, reg., 30/50’s .... 
Lips, scalded, 
Lips, unscalded, 
Tripe, scalded, 
Tripe, coeked, 
Se reese 
OVS Bee 

Udders, 100's 


FANCY MEATS 


(Le.1. prices) 


Beef tongues, corned .....é —_ 38 
Veal breads, under 12 oz. 
Ser ere cr 1. 15 
Calf tongue, 1 Ilb./down...22@24 
Ox tails, under % Ib. ..... 16% 
Ox tails, over % Ib. ...... 18% 
WHOLESALE SMOKED 
MEATS 
Hams, skinned, 14/16 lbs., 
SOND aS kt Ae hd wis 3-o 50 
Hams, skinned, 14/16 Ilbs., 
ready-to-eat, wrapped ...... 52 
Hams, skinned, 16/18 Ibs., 
WORE ce ks. cckpnemue ve as 49 


Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped 
Bacon, fancy, trimmed, bris- 
ket off, 8/10 lbs., wrapped... 40 
Bacon, fancy sq. cut, seedless, 
2/14 lbs... wrapped ....... 38 
Bacon, No. 1 slic ed, 1-lb. open- 
faced layers 


VEAL—SKIN OFF 


(Carcass) 
(1.c.1. prices) 
Prime, 80/110 ........ $42.00@44.00 
Prime, 110/150 ....... 41.00@42.00 


Choice, 50/80 ....... 
Choice, 80/110 

Choice, 110/150 38.00@40.00 
Good, 50/80 ..... ... 80.00@33.00 
700d, 80/150 ........ 35.00@38.00 
Commercial, all wts... 25.00@32.00 


a MUTTON 


. 33.00@35.00 
38.00@40.00 





l.c.1,. prices) 
Choice, 70/down eeneesesod 16@17 
Good, 70/4 DWE ccsdiveccens - 15@16 
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prices 


CARCASS LAMB 


(Le.1. prices) 


Prime, 40/50 ....ccccceee -- 44@45 
Pre, GOGO us sinvcinns fae 48@44 
Choice, 40/50 ...........+.. 43@44 
Chotee, SO/G0.. icseees cccsees 41@42 
cS SG oe 38@41 


SAUSAGE MATERIALS— 
FRESH 


Pork Ss reg. 10% 
OTe tre eee 

Pork ” trim, é 5 Sane, 50% 
lean, RAY Peete 

Pork trim. 800%, lean, 


Pork trim., 95% lean, 
Pork head meat ........ 
Pork cheek meat, trim. 

WS Sakic ox ckv cuameba 
C.C. cow meat, bbls... 
Bull meat, bon'ls, bbls... 
Beef trim., 75/85, bbls.. 
Beef trim., 85/90, bbls... 
Bon Is cuucks, bbis. 
Beef cheek meat, trmd., 

MG want ho mug eae 21 
Beef head meat, bbls.... 18 
Suank meat, bbls. 
Veal trim., bon'ls, 


FRESH PORK AND 
PORK PRODUCTS 








Hams, skinned, 10/12... 44% 
Hams, skinned, 12/14... 441% 
Hams, skinned, 14/16... 43% 
Pork loins, reg., 8/12... 43 
Pork loins, bon'ls, 100's. ww 


Shoulders, 16/dn., loose.. 
Picnics, 4/6 lbs., loose. . 
Picnics, 6/8 Ibs. 
Pork livers 


25 
ae ; @10% 








Boston butts, 4/8 Ibs. @3l 
Tenderloins, fresh, 10° @s4 
Neck bones, bbls. ....... 9 
WOMINE BOR sccciues snes 10 
ee eee 11 @l2 
Snouts 7T%@ 8 
FOGG, 8.05; TW oc ve eke 7 @s8 


SAUSAGE CASINGS 


(Le.l. prices quoted to manu- 
facturers of sausage) 
Beef casings: 
Domestic rounds, 1% to 

BO. SOO advise a enad 60@ 80 
Domestic rounds, over 

1% inch, 140 pack... 75@1.15 
Export rounds, wide, 

over 1% inch ........ 1.25@1.50 
Export rounds, medium, 

1% @1% inch ....... 90@1.10 
Export rounds, narrow, 

1% inch, under ..... 1.00@1.25 
No. 1 weas., 24 in. up. 183@ 16 
No. 1 weas., 22 in. up. 9@ 13 
No, 2 weasands ....... 8@ 10 
ees sew, 1%@2% 


Ter yy Teer Te 00@1.35 
Middles, select, wide, 

2€@2% 1 AN ee 1.25@1.50 
Middles, extra select, 

PE See 1.95@2.30 


Bat bungs, exp. No. 1. 25@ 32 
Beef bungs, domestic.. 20@ 26 
Dried or salt, bladders, 
piece: 
8-10 in. wide, flat... 8@ 13 
10-12 in. wide, flat... 9@ 16 
12-15 in. wide, flat... 14@ 22 
Pork casings: 
Extra narrow, 20 mm. 


OO, x naravusrccnestac 4.00@4.35 
Narrow, mediums, 
20@S2 mm. ......0.. 3.70@4.15 


32@35 mm. -50@3.00 
Spec., med., 35@38 mm.1.70@2. 10 
Export bungs , 84 in. cut 45@ 55 
Lge. pr. bungs, 34 in... 32@ 35 
Med. prime bungs, 34 

Me MOG G Pacindaecanes 25@ 29 
Small prime bungs ... 13@ 20 
Hog middles, 1 per set, 





area 55@ 70 
Sheep Casings (per hank): 
bo: gg rr 4. 70@5. 15 


24/26 mm. 
22/24 mm. 
20/22 mm. 
18/20 mm. 
16/18 mm. 


DRY SAUSAGE 
(1.¢.1. prices) 
Cervelat, ch. hog bungs...... cam 
He eee en eae 
WRMEE sss viecneegnvcap cones 
Holsteiner ..... 
B. C. Salami 














To build 
repeat 
sales... 


use 
Nonfat 
Dry Milk Solids 


Make your sausage with nonfat dry milk 
for the better color and flavor that not 
only brings back regular customers, but 
wins new customers. Nonfat dry milk 
gives you a premium sausage product 
at minimum cost—sausage of superior 
flavor, color and slicing qualities, plus 
increased food value. In every way, 
your meat products made with nonfat 
dry milk are better. Count on it. For 
more information, write A.D.M.L., 


Box NP-2. 


The convenient, 
economical, concentrated 














BETTER FO<¢ ad £0] ©) Clone 


National Independent 
Meat Packers Association 
Convention 
ee 


Check your Directory for Room Number 


Palmer House 


Staley's products for the meat packing industry have 
been the choice of leading packers for years. During 
the convention, visit us and get first-hand information 
on the Staley products that help you make better eating, 
better selling meats to satisfy America's big appetite. 


 Zest® 
Monosodium Glutamate 
Sweetose(k) 
Corn Syrup 


=aee Intermediate Corn Syrups 
Hydrolized Plant Protein 
Sause ¢ Soy Sauce 
Corn Starch 


A. E. Staley 


Manufacturing Company 
Decatur IMinois 
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DOMESTIC SAUSAGE 
(1.e.1. prices) 

Pork Pwr hog cas... 387% 
Pork sausage, bulk ..... 32% rt 
Pork sausage, sheep cas..47% 
Frankfurters, sheep cas..49 0% 
Frankfurters, skinless. ..38%4 40% 
Bologna (rin} ) ape -+ +87 
Bologna, art ficia i cas.. 85% 
Smoked liver, hog bungs. tt 
New Eng. lunch., spec.. $5 


Polish sausage, smoked.. 

Tongue and blood ....... 42% 

Pickle & Pimiento loaf. eee 

eg Te rere nOns 

WES WORE cc ccsscecsuse 50% 
SPICES 


(Basis Chgo., orig. bbls., bags, 
bales) 


Whole Ground 


Allspice, _—— gusien . 10 1.19 

Resifted .......... mee 1.25 
Chili ie és ceueed 47 
Chili Pepper ........ 41 
Cloves, Zanzibar .... 64 70 
Ginger, Jam., unbl... 50 56 
Mace, fancy, "Banda. .1. «6 1.90 

West Indies ...... 1,65 

East Indies ....... 1.75 
meeeed flour, fancy. 4 
West india Nutmeg... .. 55 
Paprika, Spanish .... .. 51 
Pepper, Cayenne .... .. 54 

 * Ss Baers oa 53 
Pepper: 

NN 95 Wicd oes goat 72 

WEES vcgicasnees 55 61 


SEEDS AND HERBS 


(1.e.1. prices) 
Ground 
Whole for Sausage 
Caraway seed ... 26 31 
Cominos seed ... 
Mustard seed, 


fancy 
Yellow American. = 


Oregano ..c..ccee 41 
Coriander, Morocco, 

Natural, No, 1. 17 21 
Marjoram, French 46 52 
Sage, Dalmatian, 

No. ? wat hoses 56 64 


CURING MATERIALS 


Nitrite of soda, in 400-lb 
bbls., del. or f.o0.b. Chgo, ia 31 
ba gg! n. ton, f.o.b. 


bl. refined gran. ........ 11.25 
Small crystals ........0008 14.00 
Medium crystals .......... 15.40 


Pure rfd., gran. nitrate of 
sod 


eR PRE epee Carey 6.25 
Salt, “~ ane car. of 45,000 
Ibs. only, paper "ma f.o.b. 


bags, f.o.b. whse., Chgo.. 26.00 
Sugar— 
Raw, 96 basis, f.o.b. N.Y.. 5.85 
Refined standard cane 
gran., basis (Chgo.) ..... 8.30 
Packers, curing sugar, 100-lb. 
bags, f.o.b. Reserve, La., 


leas 2% .....ccee Sencukeeae 8.10 
Dextrose, per cwt. 

Cerelose, Reg. No. 53 ..... 7.35 

Ex-Whse., Chicago ........ 7.45 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


Apr. 12 
FRESH BEEF (Carcass): 
STEERS: 
Choice: 
oS reg er $39.00@41.00 
RE OR, en teas ae 38.00@39.00 
Good: 
eee ere 36.00@39.00 
RE CMR, oop Savauses 34.00@38.00 
Commercial: 
P| ee 32.00@35.00 
cow: 
Commereial, all wts, .. 26.00@28.00 
Weiity, all wts..'..... 24.00@27.00 
FRESH CALF: (Skin-Off) 
Choice: 
Bue he. GOWO 5.0 37.00@40.00 
Good: 
200 Ibs. down ........ 35.00@38.00 
SPRING LAMB (Carcass): 
Prime: 
re ie CE 42.00@ 44.00 
Be SRR ee 41.00@43.00 
Choice: 
“eo otetecat. , OEE 42.00@ 44.00 
oy, NMR Sea ary 41.00@43.00 
Good, all wts. ....... 39.00@42.00 


MUTTON (EWE): 
Choice, 70 Ibs. down.. 
Good, 70 Ibs. down.... 


20.00@ 23.00 
20.00@ 23.00 


FRESH PORK (Carcass): (Packer Styl 


SO-ED0 TDS. oc caccee None quoted 
RPE TOO, os Cit ae kee 29.00 30.00 


FRESH PORK CUTS No. 1: 


San Francisco No. Portland 
Apr. 12 Apr. 12 


$40.00@ 41.00 
39.00@40.00 


$39.00@ 42.00 
38.00@41.00 


36.00@37.00 
35.00@36.00 


36.00@39.00 
35.00@38.00 
33.00@35.00 32.00@35.00 


27.00@32.00 
24.00@27.00 


26.00@32.00 
25.00@ 29.00 
(Skin-Off) (Skin-Off) 
None quoted 40.00 @ 44.00 
39.00@ 40.00 38.00@42.00 


43.00@ 45.00 
40.00@43.00 


42.00@ 45.00 
40.00@ 43.00 


43.00@45.00 
40.00@ 43.00 
38.00@41.00 


42.00@ 45.00 
40.00@ 43.09 
39.00@42.00 


None quoted 
None quoted 


16.C0@19.00 
16.00@19.00 


e) (Shipper Style) (Shipper Style) 
31.00@33.00 None quoted 
29.00@31.00 29.00@ 30.00 


LOINS: 

Ly eee ee 47.00@ 49.00 50.00@ 52.00 46.00@ 49.00 
Ee AOR, oi ieee has oa 47.00@ 49.00 48.00@50.00 46.004 49.00 
Mare eee eee re 47.00@49.00 46.00@ 50.00 45.00 @ 48.00 

PICNICS: (Smoked) (Smoked) (Smoked) 

ee RET * Pn 32.00@ 36.00 32.00@ 36.00 


HAMS, Skinned: 


Se ee 47.00@53.00 52.00@54.00 47.00@52.00 

PES oicbecas have 47.00@52.00 48.00@52.CO0 46.00@50.00 
BACON, ‘Dry’? Cure No. 1: 

Oe BGs ta win b cn 6 34 Re 40.00@ 49.00 52.00@ 54.00 48.00@53.00 


8-10 Ibs. ........... 38.00@47.00 
ba He we wae 8 36.00@45.00 


10-12 lbs, 
LARD, Refined: 


1-lb. cartons ....... 16.50@18,25 


50-Ib. cartons & cans. 16.00@17.75 


SS: os cena eee 15.00@17.50 


THE 


44.00@ 48.00 
40.004 45.00 


44.00@ 48.00 
41.00@ 45.00 


17.00@18.00 
16.00@17.00 
16.00@17.00 


15.50@17.00 
None quoted 
14.50@ 16.00 
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KOCH SAF-T-LOK 





1 
po’ Locks Trolley on Track . . . AUTOMATICALLY 
ret , 
is Releases automatically too 
Th ¥% One Man Can Safely Remove Carcass 
papr® hy No longer a 2-man job to remove meat from 
iv an overhead trolley hook. KOCH SAF-T-LOK 
\n ) holds the trolley securely on the track—can't 
Y ovr move in any direction. Locks in open position 
if desired. SAF-T-LOK can be easily, quickly 
piant removed from track for use at any unloading 
point along the tracking system. Made of \%4- 


inch bar stock, all welded. Strong tension- 
on spring controls locking mechanism. Ready to 
use, just tighten 2 setscrews. Works with any 
standard size track and trolleys. Ship wt. position. As trolley B 


approx. 20 lbs. Complete $45.00 ; 
an Visit rolls into the locked position it will automati- 


2518 Holmes St, Booth 103 cally release A. Trolley C was released when 
+ th 
K { C SUPPLIES Kansas City 8, Mo. oak an s) trolley A rolled into locked position. 


Trolley A is in locked 








Phone Victor 3788 NIMPA Show 








B&D 
HAM MARKING SAW 


saws 1500 hams per hour... 
PER OPERATOR! 













PALMER HOUSE 
CHICAGO 


NIMPA 


ST. JOHN & CO. 





No. 4 in a series of advertisements 
featuring individual items in the full 
line of B&D Packer-Approved Ma- 
chines. 







ROOM &20 
APRIL 24-25-26-27 


Produces perfect cuts . . . with no bone splinter .. . at 
the rapid rate of 1500 to 2000 hams per man hour! The 
many virtues of this machine—in preventing waste, saving 
valuable time, reducing labor costs and providing for full 
systematic production—have received the industry's enthus 
astic endorsement. 


BEST & DONOVAN 


332 S$. Michigan Ave., Chicago 4, Ill. 















Invest in the Best ... Buy B&D Machines 





5800 S. Damen Ave., Chicago 36, Ill 











LARD-—the fad of the land! 


We trade it—as Cash Brokers—in 


TANK CARS — DRUMS — EXPORT BOXES 
and in the FUTURES MARKET as well. 


MERRILL LYNCH, PIERCE, FENNER & BEANE 


141 West Jackson Blvd. 70 Pine Street 
CHICAGO 4 NEW YORK 5 
Tel: WAbash 2-8950 Tel: WHitehall 4-1212 
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38 = =6STANCASE IMPORTED, ARTIFICIAL 
N C W | CASINGS are made from natural skin 
. fibres; were developed and used ex- 
SUPERIOR tensively in European countries for 
many years. They are now available 
CASINGS to American sausage manufacturers 
and are highly recommended as supe- 
& rior products for every type of sau- 
sage—cooked, smoked or dry. The 
skin-fibre texture permits thorough 
MADE OF smoking or cooking; can be punctured 
NATURAL after stuffing just like natural casings. 
SKIN STANCASE CASINGS acquire a beau- 
tiful golden-brown color after smok- 
FIBRES ing; adhere perfectly to the meat. 
‘i MADE IN TWO TYPES 
TYPE “‘S'’—for smooked or cooked 
j sausage. 
FINEST TYPE “R’’—for uncooked or dry 
sausage. 
FOR Available in original bundles of 22 
yards. Can also be furnished in sizes 
SMOKED desired and imprinted with your name 
and trade mark in any color. 
| COOKED SIZES AVAILABLE: 28 mm., 35 mm., 
OR DRY 40 mm., 45 mm., 50 mm., 55 mm., 
60 mm., 65 mm., 75 mm., 85 mm., 
SAUSAGE x 46100 mm., 125 mm. 
SEND FOR FREE WORKING SAMPLES 
Test this superior casing in your plant; see the many advantages which 
} it offers for the improvement of your products. We will send you work- 
ing samples, gladly. Write type and size desired. 


j SEE THEM AT THE NIMPA CONVENTION—BOOTHS 44-45 
| 


Tis 










Imported and Distributed by 


THE STANDARD CASING CO., Inc. 


121 SPRING ST., 
NEW YORK 12 





MARKET PRICES 





NEW 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Apr. 12, 1955 


Western 
Per Cwt. 
(Le.1. prices) 
Steer: Cwt. 
Prime, 700/800 . $49. pes py 00 


Prime, 800/900 .... 49. 0.00 
Choice, 600/800 .... 40. ooga?: 00 


Choice, 800/900 .... = 50@40. 00 
Good, 500/700 ...... 6.00@39.00 
Commercial ........ my oe 34.00 


Cow, commercial ... 


28.00@31.00 
Cow, utility 5 


:00@ 28.00 





BEEF CUTS 


(Le.1. prices) 

Prime Steer: City 
Hindgtrs., 600/800... 61.0@ 65.0 
Hindgqtrs., 800/900... 59.0@ 60.0 
Rounds, flank off.... 44.0@ 45.0 
Rounds, diamond bone, 


eS Sree 45.0@ 46.0 
Short loins, untrim...105.0@120.0 
Short loins, trim..... 140.0@165.0 
DR ainda 0:0 a.4:6:05'5'% 14.0@ 15.0 
Ribs (7 bone cut).... 70.0@ 75.0 
Arm chucks ........ 37.0@ 40.0 
a eer 37.0@ 38.0 
a. eS 13.0@ 14.0 
Foreqtrs. (Kosher)... 44.0@ 46.0 


Arm chucks (Kosher) 43.0@ 47.0 
Briskets (Kosher).... 38.0@ 39.0 
Choice Steer: 
Hindqtrs., 600/800... 
Hindgtrs., 800/900... 
Rounds, flank off.... 
Rounds, diamond bone, 
SO 
Short loins, untrim.. 
Short loins, trim.. 
| errr 
Ribs (7 bone cut). 
Arm chucks .. 
Briskets 
oe EEC ere Fe : A 
Foreatrs. (Kosher) .. 37.0@ 43.0 
Arm chucks (Kosher) 37.0@ 43.0 
Briskets (Kosher) - 388.0@ 39.0 


FANCY MEATS 
(Le.1. prices) 


50.0@ 54.0 
48.0@ 50.0 
42.0@ 43.0 





Lb. 
Veal breads, under 6 oz... 55 
a it Sea 58@ 60 
eR AN ore y 98@1.00 
Beef livers, selected ..... 32@ 34 
ee | eee 12 
Oxtails, over % lb. ....... 14 
LAMBS 
(1.e.1. prices) 
Cit 
Prime, 80/40 ......... $48.00@ 0. 00 
Pee, SOOO. wks cess 50.00@52.00 
Prime, 45/55 ......... 46.00@48.00 
Choice, 30/40 ......... 47.00@48.00 
Choice, 40/45  Abawececis 48.00@50.00 
Choice, 45/55 ......... 43.00@46.00 
Good, ~S ie wigan @5 ts 46.00@48.00 


Good, 40/4 
Good, 45/55 oer es te 41.00@44.00 
Western 
Prime, GO/4B. oo ccccces 40.00@43.00 
ge | ere 40.00@ 43.00 
Prime, 50/55 ......... 40.00@ 43.00 
Choice, 55/down ..... 40.00@ 43.00 
SFOUG, BE We eines 38.00@ 42.00 


YORK 
FRESH PORK CUTS 


(1.e.1. prices) 


Western 
Pork loins, 8/12 $44.00@47.00 
Pork loins, 12/16 .... 43.00@44.00 
Hams, sknd., 10/14... 45.00@47 


Boston butts, 4/8 .... 34.00@36.00 
Spareribs, 3/down .... 37 00@39. 00 
Pork trim., regular ... 28. 

Pork trim., spec. 80% 44.00 

City 

Hams, sknd., 10/14. 47.00@50.00 
Pork loins, "s/12 - 46.00@49.00 
Pork loins, 12/16 .... 44.00@48.00 
ae a BRR 30.00@32.00 
Boston butts, 4/8 ..... 5.00@40.00 
Spareribs, 3/down .... 38.00@42.00 


VEAL—SKIN OFF 
(1.e.1. prices) 





estern 
Prime, 80/110 ...... $38.00@ 40.00 
Prime, 110/150 ...... 38.00@40.00 
Choice, 80/110 ...... 34.00@37.00 
Choice, 110/150 ...... 35.00@38.00 
Good, 50/ 80 ........ 27.00@29.00 
Good, 80/110 ........ 31.00@33.00 
Gong, BIO/INO no asas. 31.00@33.00 


24.00@30.00 


DRESSED HOGS 


(l.ec.1. prices) 
(Heads on, leaf ik in) 
50 to 75 Ibs. ).50@32. 50 
75 to 100 Ibs. 32.50 
100 to 125 Ibs. 
125 to 150 Ibs. 


BUTCHER'S FAT 


Commercial, all wts... 





Cwt. 
SS a ee re ee eee eee $1.25 
ES 2 Se en 2.00 
ERSGIIIO BNEE obese cone vesiccsias 2.25 
Edible Suet oi scisccscvecveces 2.25 


LIVESTOCK PRICES AT 
SIOUX CITY 


Prices paid for livestock 
at Sioux City on Wednes- 
day, Apr. 13, were re- 
ported as follows: 

CATTLE: 
Steers, ch. & pr 
Steers, choice ...... 
Steers, good ........ 
Steers, commercial, . 

Heifers, choice ..... 21. 

Heifers, good ...... 15.00@16 

Cows, util. & com’l. 12.50@15. 

Cows, can, & cut. 10.00@ 12. 

Bulls, util. & com’ l. 13.40@16.00 


eee, OE as ck aka 12.50@13.50 








HOGS: 
Choice, 190/210 ... 
Choice, 210/220 .... 
Choice, 220/230 .... 
Choice, 230/300 .... 
Sows, 400/down .... 
LAMBS: 


Good & choice ..... 18.00@ 21.50 
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NICK BEUCHER, Jr., President 


When in Chicago attending 


N I M PA CONVENTION 


we hope you'll find time to visit 

us in our conveniently located 

""Loop"' offices. 
& 


Teletype: CG 2231 (Provisions) 


Phone: DEarborn 2-4300 + Teletype: CG 1469 (Hide, Tallows, Feeds) 


PACKING HOUSE BY-PRODUCTS CO. 


100 NORTH LASALLE STREET «+ 


CHICAGO 2, ILLINOIS 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per cwt., 


paid for specific grades of 


steers, calves, hogs and lambs at 11 ae markets in 


Canada during the week ended Apr. 2 
the same time 1954, was reported to the 1 


visioner by the 


, compared with 
National Pro- 


Canadian Department of Agriculture as 





follows: 
oD VEAL 
STEERS CALVES HOGS* LAMBS 

STOCK- Up to Good and Grade Bt Good 
YARDS 1000 Ibs. Choice Dressed Handyweight 

1955 1954 1955 1954 1955 1954 1955 1954 
Toronto ..$19.50 $18.36 $26.00 $26.00 $24.76 $33.35 $22.46 $22.90 
Montreal ... 20.00 Faacd 21.00 20.45 24.63 33.62 das 20.00 
Winnipeg 17.99 16.00 24.61 24.00 21.25 31.85 20.48 
Calgary .... 17.94 16.75 24.84 22.81 20.50 32.45 19.29 
Edmonton .. 17.75 16.25 25.00 24.00 20.90 32.95 21.00 
Lethbridge .. 17.87 17.05 21.00 Abyss 20.25 32.10 20.15 
Pr. Albert . 16.65 15.80 23.25 23.00 20.25 30.85 ee} 
Moose Jaw . 17.00 15.50 18.50 18.50 20.25 31.10 0-5 
Saskatoon .. 17.25 15.50 23.50 24.50 20.50 31.10 18.00 
Regina 17.15 15.10 24.15 21.40 20.50 30.60 i op 
Vancouver 18.65 17.00 19.50 aos 21.90 wane 


*Dominion Government premiums not included. 
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Now... 


This engraving was made 
from an unretouched photo. 


wrap strong, eye-catching 


packages of wieners at low unit cost on the new 


“OLIVER” 


You can turn out fast-selling packages of 
wieners and sausages for self-service on the 
“Oliver.” Wieners can be wrapped in a 
heat-sealing material, using a top interlock- 
ing band. The neat underfold is securely 
sealed to the bottom of the card. 

The “Oliver” produces an extra snug 
wrap, a feature that reduces moisture con- 
tent, protects flavor, freshness and color 
of meats. 

Many new features of the “Oliver” pro- 
duce amazing versatility and effect almost 
continuous production. The long infeed 
conveyor with side tables permits several 
stations to adjust package to exact size and 
weight. Can be furnished with Roll-Type 
Labeling System or with electric-eye regis- 
ter for printed wrappers. 


OLIVER MACHINERY COMPANY 
GRAND RAPIDS 2, MICHIGAN 


Also makers of ‘‘Oliver’’ Bacon Wrapping Machines 


APRIL 16, 1955 


Quickly adjusted. Wraps 1/2-lb. and 1-lb. packages with 
minimum changeover time. Speeds up to 45 packages a min- 
ute. Photo electric cell registers printed wrappers. Avail- 


able with Roll-Type Labeler with automatic Label imprinter. 







Write today 
for complete details 
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BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


BLOOD 
Wednesday, April 13, 1955 
Unground, per unit of ammonia Unit 
WER. iasnisa bs chbvekbaeoet ne cio *5.00@5.25 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 


OO” a rere er Cee ose *5.75n 
MOG. TORS. iccicciinsccccnes spaces *5.50n 
Bea rere eee *5.25 
Liquid stick tank cars .......... 2.25@2.50 


PACKINGHOUSE FEEDS 
Carlots, per ton 


50% meat, bone scraps, bagged.$ 70.00@ 80.00 
50% meat, bone scraps, bulk ... 67.50@ 77.50 
55% meat, scraps, bagged ..... 87.00 
60% digester tankage, bagged... 75.00@ 85.00 
60% digester tankage, bulk..... 72.50@ 80.00 


80% blood meal, bagged ....... 100.00@ 135.00 
70% steamed bone meal, bagged 

(qpec. PROD kris ocneeams None quoted 
60% steamed bone meal, bagged. 68.00n 


FERTILIZER MATERIALS 


High grade tankage, ground, 
per unit ammonia .......-+.seeeeeeeeee F 9.00 
Hoof meal, per unit ammonia 


DRY RENDERED TANKAGE 
Low test, per unit prot. ........... *1,30 
Med, test, per unit prot. ........... *1.20@1.25n 
High test, per unit prot. .......... *1.20 


GELATINE AND GLUE STOCKS 


Per cwt. 

Calf trimmings (limed) ............ 1.35@ 1.50 
Hide trimmings (green salted) ..... 6.00@ 7.00 
Cattle jaws, scraps, and knuckles, 

EE TIN rrr | 
Pig skin scraps and trimmings, 

DE Grin aks cot teoasad nek sed ee aso 6.00@ 6.25 

ANIMAL HAIR 

Winter coil dried, per ton........ *120.00@125.00 
Summer coil, dried, per ton ..... *60.00@ 65.00 
Oattle switches, per piece........ 3% @4% 
Winter processed, gray, Ib. ... 16@17 
Summer processed, gray, lb..... 11@12 


n—nominal. a—asked. *Quoted delivered. 





TALLOWS and GREASES 


Wednesday, April 13, 1955 





The inedible fats market was ex- 
tremely quiet in the Midwest area late 
last week, the Easter holiday a factor. 
However, a moderate trade was con- 
summated for eastern consumption. 
Several tanks of all hog choice white 
grease sold at 8%c and a few tanks 
of bleachable fancy tallow at 7%c, 
all c.a.f. New York. Additional tanks 
of hard body bleachable fancy tallow 
traded at 7\4c, c.a.f. East. 

Producers maintained their firm 
hold on materials as the new week got 
under way. Asking prices were ¥4c or 
more higher. Persistent buying inquiry 
evident at steady quotes. Several tanks 
of bleachable fancy tallow sold at 
7T¥%@T7'ec, delivered New York, prod- 
uct considered. Some edible tallow 
sold at 8%@8%c, Chicago basis. 

Several tanks of all hog choice 
white grease sold at 84c, c.a.f. East. 
Sellers asked Yc higher on additional 
tanks. A tank of not all hog choice 
white grease sold at 7c, c.a.f. Chi- 
cago. Bleachable fancy tallow was 
held at 7%4c, c.a.f. East, and bids %c 


lower were reported in the market. 

Eastern export buyers were willing 
to pay up fractionally at midweek, 
consequently users in the Midwest 
raised their ideas %c, with moderate 
trade developing. Yellow grease sold 
at 6@6Y%c, c.a.f. Chicago. All hog 
choice white grease sold at 8%@8%4c 
and bleachable fancy tallow at 7%@ 
Tac, all c.af. New York. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, 8%@8%4c; origi- 
nal fancy tallow, 7¥%c, bleachable 
fancy tallow, 7c; prime tallow, 6%4c; 
special tallow, 6%c; No. 1 tallow, 
644c; and No. 2 tallow, 6c. 

GREASES: Wednesday's quota- 
tions: choice white grease (not all 
hog), 7¥4c; B-white grease, 6'4c; yel- 
low grease, 6@6%c; house grease, 
5% @6c; and brown grease, 5'2c. The 
all hog choice white grease was quot- 
ed at 8%4c, c.a.f. East. 


EASTERN BY-PRODUCTS 
New York, Apr. 13, 1955 
Dried blood was quoted Wednes- 
day at $6.10 per unit of ammonia. 
Low test wet rendered tankage was 
listed at $5.25 per unit of ammonia 
and dry rendered tankage at $1.20. 























a be 
73 Years of Successful Service 
To 
Slaughter Houses, Wholesale & Retail Markets and Locker Plants 
v Daily Pick-ups and Prompt Removal of All Inedible Material, Including 
Hides and Calf Skins and Cracklings 
¢ Greater Cleanliness In and Around Your Plant 
v7 A Staff of Trained Men to Help You with Your Problems 
v Whatever Your Problems May Be, Call DARLING & COMPANY 
CHICAGO c = DETROIT | CLEVELAND | CINCINNATI | BUFFALO | 
4201 So. Ashland P.O. Box P.O. Box 2218 Lockaad Station P.O. Box #5 
’ MAIN OFFICE Brooklyn Station Cincinnati 15 Station "A" 
inois Dearborn, M Cteveland 9, Ohio Buffalo 6, New York 
Phone: YArds 7-3000 Phone: Wararick $7400 Phone: ONtario 1-9000 Phone: VAlley 2726 Phone: Filmore 0655 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 
.. - 
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VEGETABLE OILS 


Wednesday, April 13, 1955 





The vegetable oil market was gen- 
eral dull Monday, and most of the 
activity was confined to soybean oil 
trading. 

April shipment cashed early at 
115%c, but later declined to trade 
at 11%c. Immediate shipment was 
offered at 11%c, without _ takers. 
Early May and first-half May ship- 
ment sold at 11%c and June ship- 
ment traded at llc. Refiners and 
dealers were both in the market in 
a limited way. 

No trading of cottonseed oil was 
uncovered in the Valley, with buy- 
ing interest at 13c, unfilled. Offer- 
ings in the Southeast were priced at 
13¥%c, but movement was lacking. 
Trades in Texas were accomplished 
at 12%4c at common points. 

The corn oil market was dull and 
quoted nominally at 13%c. Peanut 
oil was offered at 15%c, but failed 
to attract interest at that figure. 
Coconut oil was offered at 12c, but 
it was thought sellers would lower 
their ideas on a firm bid. 

Soybean oil sold steady to lower 
Tuesday, the easier trend reportedly 
reflecting the yet unmarketed heavy 
supply of soybeans. Demand was 
generally spotty, with mills not ag- 
gressively pushing supplies. In very 
early activity, immediate shipment 
cashed at 11%c, but 11'%c was paid 
later for this shipment. Various posi- 
tions of April shipment sold at 11%sc. 
Scattered May shipment sold at 11%c 
and was later bid at that level, with- 
out action. 

The cottonseed oil market con- 
tinued strong, due mainly to a small 
supply of offerings. Sales were made 
in the Valley at regular points at 
13%c, with additional buying inter- 
est at this level, unfilled. The market 
in the Southeast was a nominal af- 
fair, with 13%c the quoted price. 
There was trading in Texas at 12%4c 
at common points and at 12%c, 
Waco basis. 

Corn oil was offered at 13%c, but 
no trading was reported. The pea- 
nut oil and coconut oil markets were 
unchanged from prices listed the pre- 
vious day. 

Soybean oil prices firmed at mid- 
week. Immediate shipment sold at 
115%c and last-half April shipment 
cashed at that level late in the after- 
noon. April shipment sold at 11%c 
earlier. Scattered May shipment sold 
early at 11%c, but later sales were 
made at 11%c. First-half June ship- 
ment cashed at 11%c and July ship- 
ment reportedly sold at 10%4c. 

Cottonseed oil was bid at 13%c, 
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but the few available offerings priced 
at 13%c went untraded. Buying in- 
terest in the Southeast was at 13%c, 
but no sales were uncovered. In 
Texas, 123%4c and 12%c was bid, de- 
pending on location, without re- 
ported action. 

Offerings of corn oil in the Mid- 
west were priced at 13%c early, but 
later movement was accomplished 
at 13%sc for April shipment. Peanut 
oil continued available at 15%c, but 
the offering level of coconut oil was 
reduced to 11%c. Trading of both 
oils, however, did not materialize. 

CORN OIL: Midweek trading at 
13%c, off Yc from earlier offering 
level. 

SOYBEAN OIL: Trading at frac- 
tionally easier prices, compared with 
last midweek’s levels. 

PEANUT OIL: Market dull, due 
to lack of buying inquiry. 

COCONUT OIL: Offered midweek 
at 11%4c, without action. 

COTTONSEED OIL: Limited sup- 
plies responsible for light activity, 
regardless of higher bid levels. 

Cottonseed oil futures in New York 
were quoted as follows: 

FRIDAY, APR. 8, 1955 


No trading in cottonseed oil futures in 
observance of Good Friday. 


MONDAY, APR. 11, 1955 


Prev 

Open High Low Close Close 

May .... 15.08b 15.10 15.05 15.13b 15.12 

July .... 14.95b 14.97 14.90 14.96 14.98 
Sept. ... 14.41b 14.45 14.40 14.32b 14.44b 
Oct. .... 14.10b 14.10 14.10 14.06b 14.15b 

Dec. .... 14.07b 14.06 14.04 14.05 14,14 
SOR) cv SR ates sige 13.95b 14.09b 
Mar. .... 14.05b 14.00b 14.10b 


Sales: 55 lots. 


TUESDAY, APR. 12, 1955 


May «... 15.15 15.21 15.10 15.21b 15.13b 
July .... 14.95b 15.02 14.90 15.00b 14.96 
Sept. . 14.30b 14.35 14.35 14.32b 14.32b 
Oct. .... 14.05b 14.04 14.04 14.05b 14.06b 
Dee. .... 13.98b 14.08 14.02 14.03b 14.05 
Jan. .... 13.90b wee 13.94b 13,95b 
Mar. .... 13.92b 13.97b 14.00b 

Sales: 77 lots. 

WEDNESDAY, APR. 13, 1955 

May .... 15.19b 15.25 15.23 15.25 15.21b 
July .... 15.00b 15.07 15.02 15.02 15.00b 
Sept. <.. 190 sss eons 14.32b 14.32b 
Oct. .... 14.02b 14.05b 14.05b 
Dec. .... 14.02b niet 14.03b 14.03b 
Jan. .... 19Roe awa aca 13.90b 13.94b 
Mar. .... 13.98b 14.06 14.06 13.97b 13.97b 

Sales: 131 lots. 


U. S. Peanut Import Quota 
Increased by President 


Due to the shortage of peanuts in 
this country, the president, on recom- 
mendation by the Tariff Commission, 
has issued a proclamation which per- 
mits the import of an additional 51,- 
000,000 Ibs. of the nuts, the Foreign 
Agricultural Service has disclosed. 
The import period covered by the 
proclamation runs until June 30, 1955. 

Entries of such peanuts would be 
subject to a fee of 2c per Ib. in addi- 
tion to the regular import duty. The 
U.S. exported 68,619 tons of peanuts 
early in 1954, but shipments were 
stopped when it became evident that 
our drought-damaged crop would fall 
short of meeting home needs. 


Soap Production Declines; 
Detergents Gain Steadily 


Production of soap, an end-product 
of animal fats and oils, last year 
declined to its smallest volume since 
the early °30’s, while output of syn- 
thetic detergents reached an all-time 
record. Production of soap, declin- 
ing, since 1947, fell last year to 1,- 
740,000,000 Ibs., while that of de- 
tergents, was 2,225,000,000 Ibs. 

Civilian per capita use of soap 
amounted to 9 Ibs. and that of de- 
tergents, 14 lbs.—an all-time low for 
soap and a record high for deter- 
gents. 


VEGETABLE OILS 


Wednesday, April 13, 1955 
Crude cottonseed oil, carlots, f.o.b. 





Lgl) ee, eee SS eee 13%b 

Bowmthease. ok vase lode letaccuads 13%b 

FOROS. kc vcacdkedandawe cen teeesee 8s 12% @12%%b 
Corn oil in tanks, f.o.b, mills es 13% pd 
Peanut oil, f.o.b. mills...... 15a 
Soybean oil, f.o.b. mills............ 115% pd 
Coconut oil, f.o.b. Pacific Coast.... 11%a 
Cottonseed foots: 

Midwest and West Coast ........ 2@ 2% 
WORE: on cc eeakorstpawkes Keds esece 2@ 2% 
OLEOMARGARINE 
Wednesday, April 13, 1955 
White domestic vegetable .............00055 26 
Vehlow GUAPOPB . on cc cccc ccc cccccccccccccace 28 
Milk churned pastry .........cceecscereceene 24 
Water churned pastry .......e..cceeeeeceees 238 
OLEO OILS 

(F.0.B. Chicago) - 
Prime oleo stearine (slack barrels)... 9 @ 9% 
Extra oleo oil (drums) .......-..+.-- 12%@13% 


~ pd—paid. n—nominal. b—bid. a—asked. 








DICED SWEET 
RED PEPPERS 


FIRST 
AND FOREMOST 
IN 


reputation 
quality 
dependability 


CANNED FOODS 


H. P. CANNON & SON, INC. 


Main Office & Factory 
Bridgeville, Delaware 


Plant No. 2 Dunn, North Carolina 
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First Impression Helps Make The Sale... 


The Second Keeps ‘Em Sold! There’s more 
than meets the eye in a sausage...but remem- 
ber, it meets the eye first! That’s why the uni- 
form plumpness, the clean, sleek appearance 
of Wilson Natural Casings can help sell your 


sausage on display! And that’s not all. Your 

















fine ingredients, your careful mixing are 
protected—even improved—by Wilson’s 
tenderness and greater smoke penetration. 
First sight to last bite— your sausage is always 


better in Wilson Natural Casings. 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 
WEDNESDAY, APR. 13, 1955 


raga HAMS 
rit sh or F.F./ Frozen 
42 9 






. 2 Wan 0 ree 


Note—Regular Hams 2c 
skinned, 


FRESH PORK CUTS 





Job Lot Car lot 
Fresh Fresh 
42@43 Loins, und. 12.. 41%, 
40 Loins, 12/16.... 39% 
38% @39 Loins, 16/20.... 37% 
36% Loins, 20/up ...3614%4,@37 
Butts, 4/8 ..... 29% 
Butts, 8/12.... 27n 
Butts, 8/up.... 27n 
Ribs, 3/dn, .... 34b 
SE ee 27a 
Ribs, 5/up .... 25n 
OTHER CELLAR CUTS 
Fresh or Frozen Cured 
12 Square jowls ........... 12n 
10%, Jowl butts, loose ....... 10% 
11 Jowl butts, boxed ....... unq. 


BELLIES 
pce sh or F.F.A. Frozen 





17 

17 

17 

15! 

154 0 

Me as ceases MU a chris 154n 
FAT BACKS 

Fresh or Frozen Cured 

RAP A ar 9n 

ree 7” es 9% n 

NGS. 9-4-3: thee 10/12 lla 

pol TE Re SI ip. Pere lla 

BAM sg: ¢:a's a8 ee, weer 11% 

i 2 ee 11% 

WEA costae oe eet 11%, 

eer pT ee 11% 

PICNICS 








Fresh or F.F.A. 
Lol 





22n 
21%4n 
214n 





LARD FUTURES PRICES 


FRIDAY, APR. 8, 1955 
Board of Trade Closed 
No trading in lard futures in 
observance of Good Friday 


MONDAY, APR. 11, 1955 
Open High Low Close 
May 13.12% 13.25 13.12% 13.20 
July 13.47% 13.47% 13.42% 13.47% 
Sept.13.70 13.70 13.65 13.674%4b 


-6714 
Oct. 13.45 13.45 13.40 13.40b 
oo, a « Risa aoa 13.15b 
MOG. <cawh at a aves 13.37 4%eb 


Sales: 5,000,000 Ibs. 

Open interest at close Fri., Apr. 
8: May 497, July 366, Sept. 277, 
Oct. 83, Nov. 10, and Dee. 2 lots. 


TUESDAY, APR. 12, 1955 
May 13.15 13.17% 13.07% 13.1744 
-07% 
July 13.35 13.40 13.35 13.37% 
Sept.13.60 13.65 13.60 21, 
Oct. 13.40 13.40 13.35 
Fe ee cane 13.15a 
Bees ec. bas .... 13.37%n 
Sales: 2,520,000 lbs. 





Open interest at close Mon., Apr. 
11: May 485, July 368, Sept. 282, 
Oct, 87, Nov. 10, and Dec. 8 lots. 


WEDNESDAY, APR. 13, 1955 
May 13.17% 13.30 13.15 13.224%b 
July 13.40 138.50 13.3744 13.474%4b 
Sept.13.57%4 13.70 13.57% 13.67% 
Oct. 13.35 138.50 13.35 13.50a 
Nov. 13.20 13.20 13.20 = 13.20 
Wes ota eaten noe 13.40b 

Sales: 4,640,000 Ibs. 

Open interest at close Tues., Apr. 
12: May 470, July 369, Sept. 289, 
Oct. 92, Nov. 10, and Dee. 2 lots. 









THURSDAY, APR. 14, 1955 


May 13.30 13.30 13.15 13.15 
July 13.55 55 13.42% 13.42%a 
Sept.13.80 1: 13.67% 13.674 
Oct. y 7% 13.45 13: 
Nov. %,13.25 13.25a 
Dec. ane ; 13.45b 

Sales: 5,000,000 Ibs. 

Open interest at close Wed., Apr. 
13: May 470, July 371, Sept. 297, 
Oct. 94, Nov. 10, and Dec. 2 lots. 
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HOG-CORN RATIO 


The hog-corn ratio for 
barrows and gilts at Chi- 
cago for the week ended 
April 9, 1955, was 11.9, 
according to a report by 
the U. S. Department of 
Agriculture. The ratio com- 
pared with the 11.8 ratio 
reported for the preceding 
week and 17.6 recorded 
for the same week a year 
ago. These ratios were cal- 
culated on the basis of yel- 
low corn selling at $1.434 
per bu. in the week ended 
April 9, 1955, $1.462 per 
bu. in the previous week 
and $1.539 per bu. for the 
same period a year earlier. 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 


RES WT Pe Be aie $16.75 
Refined lard, 50-Ib. cartons, 
T.0:0;  CRICAREccciewrosees 16.75 


Kettle rend., tierces, f.o.b. 


Leaf, kettle rend.,  tierces, 
CG. RMNCR ni ccicece waa 
ee errs ee 
Neutral tierces, f.o.b. 
CIES: a x atgik-c sc uae Maan 
Standard shortening* 


*Delivered. 


WEEK'S LARD PRICES 
P.S. or P.S. or 


Dry Dry 
Rend. Cash Rend. Raw 
(Tierces) Loose Leaf 


Apr. 8. Holiday, no tradirz 





1g 
Apr. 9. 18.074¢n 11.75n 12-750 
Apr. 11. 13.25a 11% 12.8744n 
@ll%a 
Apr. 12. oe 12.87% 
Apr. 13. 25a 12@12% 13.12% 
Apr. 14. 13.20a = 12.12%n 13.12%n 


a—asked, b—bid, n—nominal. 


in name... 


high grade in fact! 

















I), EQUIPMENT 
aetna 


e ALL-SEAMLESS 


MODEL No. 98 STAINLESS STEEL TUB 


NEW! All-Seamless Tub drawn of one sheet of 18 ga. sanitary, Stainless 
Steel. Ruggedly constructed for long-life service — yet light in weight 
(20 Ibs.). Maintained sparklingly ciean and sanitary with minimum 
labor. FULLY APPROVED BY HEALTH AUTHORITIES. 


Inside dimensions: Diam. at top— 19”; Diam. at bottom — 16”; 
Depth—13!/.”; Over-all height — 133%”. Capacity—5é6 qts. or 100 Ibs. 
COVERS AVAILABLE 
WRITE FOR CATALOG OF STANcase STAINLESS STEEL EQUIPMENT 
Manufactured by 
THE STANDARD CASING CO., Inc., 121 Spring St., New York 12 

























ae 25° 


Bulletin Years 


AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, 


LEADING PACKERS specify: _ i 2. = c i E Ki 


The casing valve with the 
internal fulerum lever 


casing on nozzle 
and pF flow with same hand 

















HAM since 1876 
BACON 


LARD 
” SAUSAGE 

















Partridge 


© THE H. H. MEYER PACKING CO. « CINCINNATI 14, OHIO 
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HIDES AND SKINS 





Hide market strong, with Yec advance 
registered Tuesday in heavy volume 
of trading —Small packer hide market 
slow, due mainly to lack of tanner 
inquiry at current offering levels— 
Northern light calf rumored sold at 
50c—Later offerings priced at 52%c— 
Demand good for shearlings, with 
some movement at higher prices. 


CHICAGO 


PACKER HIDES: From all appear- 
ances, the hide market was in a firm 
position at the beginning of the week, 
but sales were slow to materialize. 
Bids were steady for most selections, 
except branded cows, which were 
bid %c higher. In early activity, a 
car of River light native steers sold 
at 14%c. Later, a car each of Denver 
and Wichita branded cows brought 
10c and llc, respectively. These 
sales represented a ‘ac gain over last 
prices for the production points in- 
volved. General offering lists were 
not made known, but most trade 
sources thought all selections would 
advance %c when further trading 
was resumed. 

A heavy volume of hides was 
moved Tuesday, with most selections 
selling at a Yc advance. The few 
selections not involved in the day’s 
activity were ex-light native steers, 
ex-light Texas steers and native bulls. 
Light native steers sold at 14%c and 
15c, heavy native steers at 11%c and 
12c, butt-branded steers at 10%c, 
Colorado steers at 10c, heavy Texas 
steers at 10%c, light Texas steers at 
12%c, heavy native cows at 11%c 
and 12c, light native cows at 14c 
and 14%c and branded cows at 10%4c 
and 11'%c. Dealers purchased the 
majority of stock and some sources 
were of the opinion that the hides 
were going in an export direction. 

The hide market was quiet at 
midweek and it was thought the bulk 





of volume had been sold the previ- 
ous day. The market carried a steady 
to firm tone, although the New York 
futures market closed a few points 
lower than Tuesday. 


SMALL PACKER AND COUN- 
TRY HIDES: The small packer hide 
market was steady, but movement was 
slow. A car of 50-lb. average hides 
sold at 12c, selected. Some 54-Ib. av- 
erage were offered at 12%c, but no 
sales were reported. The 60-Ib. av- 
erage were offered at 10%c and llc, 
but best buying inquiry was at 10c. 
The 40@42-lb. average were offered 
out of the Southwest at 164@17c, 
but bids were at 16c and no trading 
developed. The country hide market 
was dull. Locker butchers were of- 
fered at 9c, averaging up to 50-lbs. 
and renderers were quoted at 742@8c. 
Sales, however, at those levels were 
difficult to confirm. 


CALFSKINS AND KIPSKINS: 
There was rumored trading of north- 
ern light calf at 50c Tuesday, but 
confirmation was unobtainable. Light 
calf was offered at midweek at 52%4c 
and bid at 50c. Heavy calf was re- 
ported offered as high as 50c, but 
again confirmation was lacking. Kip- 
skin trading was difficult to uncover, 
but the market was considered steady. 


SHEEPSKINS: Late last ‘week, a 
mixed car of No. 1, No. 2, No. 3 
shearlings and fall clips sold at 2.90, 
1.50, .55, and 3.50, respectively. 
Another mixed car sold at 2.95, 1.50, 
.60, and 3.45. In addition, a car sold 
at 2.90, 1.45, .65, and 3.50 on the 
clips. This week, a mixed car of No. 
1, No. 2, No. 3 and fall clips sold at 
2.90, 1.50, 1.55, and 3.50, respective- 
ly. Dry pelts sold at 28%c for some 
choice quality and some fair quality 
brought 27%c. Pickled skins slow, 
with lambs auoted at 7.00, and 7.50- 
(@8.00 on the snaey 











AROMIX 


1401-15 W. Hubbard St . 
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Chicago 22, Ii! . 
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A good seasoning is the secret 
of good sausage .. . but it's no 
secret that AROMIX high quality 


S a Sales wallop! 


seasonings and specialties pro-- 
vide the sales F seo) ae 


therainet 


MOnroe 6-0970-1 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended 


Cor. Week 
Apr. 13, 1955 1954 


Hvy. Nat. steers ..... 11%@12n 11 @l4n 
Lt. Nat. steers ....... 144% @15n 
PEVy.. ek, SOOGre 0+. 104%n 9% 
er 16441 14n 
Butt brnd. steers ..... 10%4n 914 
CRA: MEE acess cet ccs 10n 9n 
Branded COWS 2.0650. 10%@li%n 11 114%n 
Evy. Mat, COWS jceu's 114%@12n 114%,@12n 
Sits, TAM, COWS: 50440 14 @l14%n 14 @14% 
hd | WO us secs ooue ee 9 @9%n 14 @l4%n 
Branded bulls ........ 8 @ 8%4n 94n 
Calfskins, 

Nor., 10/15 Fn ee 50a 40n 

Oe ee 52a 42lon 
Kips, Nor., nat., 15/25. 30a 2644n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over ....10 one 9n 
De Us 6 6d cernnea tes 1044n 
SMALL PACKER SKINS 
Calfskins, und. 15 Ibs..25 @30n 25n 
ION, BOVE hs sisccc ves 18 @19n 15 @l16n 
SHEEPSKINS 
Packer shearlings, 
We Si civics wis deviogs 2.90 1.60@ 1. 15 
is ae) ee 27% @28 81% 27n 


Horsehides, Untrim... 8.00@8. 50n 10.25@10.50n 


N. Y. HIDE FUTURES 


MONDAY, APR. 11, 1955 


Open High ‘ Ow Close 

Apr. ... 13.10 13.35 13.10 13.35 

July ... 13.72-85 13.95 13.74 13.85 

Oct. ... 14.48 14.48 14.39 14.40 - 47 
dan. ... 14.80b 15.00 14.86 15.00 

pO ae _ 30b Py eae 15.45b- 55a 
July ... 15.70b 15.75 15.75 15.90b- 96a 

Sales: 107 lots. 
TUESDAY, APR. 12, 1955 

Apr, ... 13,34 13.40 13.34 13.27b- 33a 
July ... 13.95-97 13.97 13.83 13.83 

Oct. ... 14.50 14.50 14.45 14,.38b- 42a 
Jan. ... 15.05b 15.05 15.05 14.88b- 95a 
Apr. ... 15.50b “nee aoe 15.38b- 45a 
July ... 15.90b woud are 15.83b- 90a 


Sales: 60 lots. 


WEDNESDAY, APR. 13, 1955 
Apr. ... 13.25 13.25 13.24 13.25b- 34a 


July ... 13.84 13.84 13.80 13.80b- 85a 
Oct. ... 14.35b 14.35 14.35 14.35b- 40a 
Jan. ... 14.85b ssee neat 14.80b- 85a 
Apr. ... 15.30b fied ay 15.30b- 45a 
July ... 15.70b ahi de ks 15.75b- 85a 


Sales: 15 lots. 


THURSDAY, APR. 14, 1965 


Apr. ... 13.20b hike ro 13.30b- 32a 
July ... 13.75b 18.85 13.77 13.79-80 

Oct. ... 4 14.40 14.31 14.35 

Jan. ... 14.60b ties és: 14.80b- 82a 
Apr. ... 15.10b uae ory: 15.30b 35a 
July 15.50b eax “ses 15.70b- Tha 


Sales: 49 lots. 


CHICAGO HIDE MOVEMENT 
Receipts of hides at Chicago for 


the week ended Apr. 9, 1955, totaled . 


4,354,000 Ibs.; previous week, 4,273,- 
000 Ibs.; same week, 1954, 5,330,- 
000 Ibs.; 1955 to date, 65,996,000 
Ibs.; same period, 1954, 75,926,000 
Ibs. 

Shipments for week ended Apr. 9, 
1955, totaled 2,209,000 Ibs.; 


previous 
week, 3,420,000 lIbs.; corresponding 
week, 1954, 4,799,000 Ibs.; 1955 to 


date, 45,637,000 Ibs.; same period 
1954, 63,204,000 Ibs. 


Would Limit President’s Power 
Of Emergency Controls on Hides 
The National Hide Association has 
come out in favor of limiting the 
president’s authority to declare direct 
price and allocation: controls on the 
hide and leather industry until he has 
exhausted all other anti-inflationary 
means. This would mean no controls 
on materials if production is not 
curtailed during an emergency. 
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402 W. 14th Street Boston Fruit & 
New York 14, N. Y. 2 G JAMES co Produce Exchange 

e e bd Boston 9, Mass. 
N.I.M.P.A. CONVENTION 


HOSPITALITY SUITE APRIL 23rd THRU APRIL 27 EQUIPMENT EXHIBIT 


arent — Palmer House, Chicago — —— 


























BE SURE to see our exhibit of machinery and equipment on the 4th floor 
Refresh and relax in our Hospitality Suite, 8th floor 


E.G. JAMES COMPANY 


Phone HArrison 7-9062 316 South La Salle Street, Chicago 4, Illinois teletype ce 1780-1-2 














SEE OSTER'S "BIG 3" T | WAKE Booth No. 101 














Booth | 55 | NIMPA ‘ 
me — Your First Stop! 
nsmsennc soars caronson | | @ See the New Liquid Packed Bag 


ING and PRODUCT-WEIGHING time-saver for 
MAKE-WEIGHT PACKAGING, Forms, fills, weighs 





cnd "sell your produ of “EASY-FILL” (stripped) 
STAM-KAN ... CASINGS! 


the revolutionary new CODER for stamping 
standard 6-lb. LUNCHEON MEAT CANS. High 
speed, efficient and economical. INGREDIENT 


— @ See the Latest in Proven 





IMPRO . . . SAUSAGE SELLING AIDS! 


new semi-automatic PRINTING MACHINE for 
VAC-POUCHES, CASINGS, CARTONS, etc. Air- 


cover |) (VP PENHEIMER 





OSTER TOOL & DIE CORP. CASING C0." Se 

































Telephone: TOwn Hall 3-2418 
DM 


For REDUCING 
PACKING HOUSE 

HAMMER 
sins ean 6. MILLS 


BY-PRODUCTS 
STEDMAN FOUNDRY & MACHINE COMPANY. INC. 


5234 West 26th Street e Chicago 50, Illinois 
Stedman equipment has enjoyed an enviable AK 
reputation in the Meat Packing and Rendering 
Industries for well over 50 years. Builders of 
Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also com- 
Subsidi 


plete self-contained Crushing, Grinding, and 












Geneian ‘Ottiee / Webbe AURORA. INDIANA 


APRIL 16, 1955 
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In MILWAUKEE «os in WESTPHALIA... 


fine sausage-makers use natural casings! 


You'll make your best 


LIVER SAUSAGE with 
ARMOUR HOG BUNGS! 


Out of Milwaukee comes some of the world’s finest 
liver sausage. It’s liver sausage that’s known for its old- 
world flavor and quality. Armour Hog Bungs have helped 
build this reputation. 

Graded and inspected for uniform size, shape and tex- 
ture, Armour Hog Bungs simplify many sausage-making 
problems. Appearance is one. Armour Hog Bungs cling 
tightly to the meat during cooking—produce plump- 
looking, well-filled sausage. Smoking is easier, more even, 
too, with Armour Hog Bungs — another natural benefit of 
natural casings. 

Only our best casings are ever sold for sausage-making. 
Let these natural casings help you make your best sausage! 


ficia 
add 
stan 
fibe 


cror 


( 
tO. 
The 
thos 
tial] 


star 
tion 


Slate 
F met 


ARMOUR | AND COMPANY 


Casings Division, General Offices, Chicago 9, Illinois 
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Week’s Closing Markets 





THURSDAY'S CLOSINGS 
Provisions 

The live hog top at Chicago was 
$17.85; average, $16.90. Provision 
prices were quoted as follows: Under 
12 pork loins, 41%; 10/14 green 
skinned hams, 4242; Boston butts, 
28%a; 16/down pork shoulders, 27 
nom.; 3/down spareribs, 34% bid; 
8/12 fat backs, 9%@11; regular pork 
trimmings, 14 nom.; 18/20 DS bellies, 
18% nom.; 4/6 green picnics, 2512; 
8/up green picnics, 2142@21%4. 

P.S. loose lard was quoted at 
12.12% nom. and P.S. cash lard in 
tierces or drums at 13.20 asked. 


Cottonseed Oil 

Closing cottonseed oil futures in 
New York were quoted as follows: 
May 15.19; July 14.94-93; Sept. 
14.30b-35a; Oct. 13.98; Dec. 13.96; 
Jan. 13.80b-94a; and Mar. 13.88b- 
95a. 

Sales: 112 lots. 


USDA Would Grade Wool on 
Basis of Fiber Diameter 


The U. S. Department of Agri- 
culture has proposed changes in of- 
ficial standards for wool that would 
add two new grades and would put 
standards on the basis of average 
fiber diameter, as measured in mi- 
crons. 

(Micron is a unit measure equal 
to about 39/1,000,000 of an inch. 
The proposed grades correspond to 
those adopted for wool top, a_par- 
tially processed product. ) 

Proposed changes in the wool 
standards would provide  specifica- 
tions for 14 grades, 80’s to 36's, in- 
clusive. Present standards for grades 
are in terms of classified physical 
samples of wool. The two proposed 
new grades are designated as 62’s 
and 54’s. 

Department officials stated that 
the changes are being proposed after 
consultation with the wool industry, 
and with the American Society for 
Testing Materials. In determining 
the basis for the new standards sam- 
ples of wool from 173 lots were 
tested for average fiber diameter and 
fiber diameter dispersion. 


HOG-CORN PRICE RATIOS 


Hog and cor prices at Chicago 
and hog-corn price ratios compared: 


Barrows and Corn No. Ratios based 


gilts per 3, yellow on Barrows 

Month 100 Ibs. per bu. and gilts 
Mar. 1955...... $16.11 $1.464 11.0 
Feb. 1955...... 16.10 1.497 10.8 
Mar. 1954...... 235.92 1.554 16.7 
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PHILADELPHIA FRESH MEATS 
Tuesday, April 12, 1955 
WESTERN DRESSED 

BEEF (STEER): 

Choice, 500/700 

Choice, 700/900 .. 

Good, 500/700 


$41.50@44.00 
-- 40.00@ 43.00 
36.50@39.00 








COW: 
Commercial, all wts. ........+.- 30.50@32.5 
UGHty,. all Weme cca cctcaceneec 28.50@30. 
VEAL (SKIN OFF): 
Chases S/T aie os cs iwi seeewes 38.00@40.00 
Choice, LIG/IOS: 6 iss «saa seskeee 38.00@40.00 


G068,  GO/SO Sei ciss asic ceesseee we 30.00@33.00 
Oe eo Oe eres 3.00@ 37.00 
Ee SIO Ginn cbse cwaceed . 7 
COMMMIOTOISE, BIR WRB. oi ce cence 
Utility, all wts 









LAMB: 
POs Se sis ema e a 6 Kcoclsee ee 44.00@46.00 
PEER, =O wie cece be Seg Ve tut 40.00@ 44.00 
fe A aa re 44.00@46.00 
SIO PME cc eilcas sce suctey eve 40.00@44.00 
BE RENO, ot cock ccs enw bagees 40.00@44.00 
Utility, all wts. ..............-- 35.00@40.00 
MUTTON (EWE): 
Choice, 70/down ................ 22.00@24.00 


Gees | IE 60 ss. wee cevae’s 20.00@ 22.00 


PORK CUTS—CHOICE LOINS: 


(Bladeless included) 8/12 . 45.00@47.00 


(Bladeless included) 12/16 ...... 43.00@45.00 
Butts, Boston style, 4/8 ........ 34.00@36.00 


Spareribs, 3 Ibs. down .......... 34.00@36.00 


LOCALLY DRESSED 
STEER BEEF (Ib.): Prime Choice Good 
Hindgqtrs, 600/800 .... 58@61 49@52 43@47 
Hindgqtrs, 800/900 .... 5! 48@51 42@45 
Rounds, no flank ... 46@51 42@45 
Hip rd., with flank ... 45@49 40@44 
Full loin, untrim. .... 5 50@56 42@46 
Short loin, untrim. ... 86@95 65@72 55@62 
Ribs (7 bone) ....... 68@78 54@58 44@48 
APM -CMBCES: 25 5.. .382@34 32@34 30@32 
Briskets 36@38 36@38 35@37 
Oe” ae eee 14@16 14@16 14@16 
Pork loins 8/12.49@51 Sk. hams 10/12. .49@51 
Pork loins 12/16.48@50 Sk. hams 12/14..48@50 
Spareribs, 3/dn..39@41 Bos. butts, 4/8..39@41 











Meat Index Down Again 


Meats declined almost two whole 
percentage points to 85.0 in the week 
ended April 5 after the previous 
week’s rise to 86.8. The average pri- 
mary market price index declined 
0.2 per cent to 110.3 on the basis 
of the 1947-49 average of 100 per 
cent. Live steers declined 3.3 per 
cent, while hides rose 4.5, tallow, 
4.8 and cottonseed oil, 1.6 per cent. 


ST. LOUIS PROVISIONS 

Stocks of provisions in St. Louis 
and East St. Louis on March 31 
totaled 16,743,689 Ibs. of pork meats 
compared with 15,644,771 lbs. at the 
close of February and 17,978,025 lbs. 
a year earlier, the St. Louis Livestock 
Exchange has reported. Lard stocks 
totaled 5,733,586 lbs. compared with 
4,662,062 lbs. a month before and 
3,974,132 Ibs. a year earlier. 


CHICAGO PROV. SHIPMENTS 
Provision shipments by rail, in the 
week ended Apr. 9, with compari- 
sons: 
Week ended Previous Cor. Week 
g Fr 1954 


pr. 9 Week 
Oured meats, 


pounds ..... 8,649,000 6,954,000 13,614,000 
Fresh meats, 
pounds ......12,514,000 11,036,000 18,161,000 


Lard, pounds .. 2,147,000 2,532,000 3,177,000 





Le Fiell All-Steel 
Switches 


FOR ECONOMY 





Le Fiell Automatic 
Switch saves labor costs 


as Sem se 





Smooth automatic load switching 
Rugged all-steel construction 


The Le Fiell automatic track switch directs 
meat loads to the right track, smoothly, auto- 
matically and safely. As the load approaches 
it closes the switch. Built of heavy steel, to 
last a lifetime without maintenance, the Le 
Fiell automatic switch was designed by 
skilled packing plant engineers to give you 
more profit through quicker, safer meat 
handling. 

The Le Fiell Automatic Switch is easy and 
economical to install. Comes as completely 
assembled unit, including curve, ready to 
bolt or weld in place. All joints are made at 
track hangers for accurate alignment with 
adjoining rail. 

Available for 1R, 1L, 2R, 2L, 3R, 3L for 

¥_" x 22" or Yo” x 242” track. 


Le Fiell All-Steel 
Gear-Operated Switch 





For Trouble-Free Switching 


Here's a rugged track switch you can really 
depend on. Won't break, needs no mainte- 
nance. Assures a smoothly operating track sys- 
tem—no more shutdowns, no more expensive 
time lost for ying track breakd 





The safe gear-operated feature gives you pos- 
itive control, as the switch is fully “closed” 
or fully "opened." 


Easy to add to your present track system, the 
Le Fiell all-steel switch comes as completely 
assembled unit, including curve, ready to bolt 
in place. All joints are made at track hang- 
ers for accurate alig t with adjoining rail. 
Saves three-fourths installation time. 


Available in all types for %” or ‘/2” x 
22", Yo" x 3” or 1-15/16”" round rail. 





Write: 
Le Fiell 
Company 
1473 Fairfax Ave., San Francisco, Calif. 
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PROTECTION DEPENDS 
ON PENETRATION! 


In magnified illustration, note how film of 
ordinary rust inhibiting paint at center stays on 
surface; does not penetrate pores to contact sound 
metal. 







ree 
~ 










A GREAT NEW 
DEVELOPMENT 
IN RUST INHIBITIVE 


(% 


Segment at right illustration shows how Steelcote 
Halts-Rust penetrates pores, contacts and protects 
sound metal surfaces underneath. 


eh (yy ie age é 


FOR CLEAN OR RUSTED METALS 


Steelcote 


Send now forthe] MALTS-RUST’’ 


“Prove it Yourself” 








UNTREATED ORDINARY STEELCOTE 
RUST RUST PAINTS “HALTS-RUST" 








demonstration of} 5nd now for the “‘Prove it to Yourself” 
demonstration of Steelcote Halts-Rust’s 
Steelcote Halts-Rust] superior pore penetration and protection 
over the rust inhibiting paint you are 
i now using. No obligation. Reduced costs, 
Write Dept. K and protection. No less frequent painting — these are a few 


STEELCOTE MFG. CO., 3418 GRATIOT, ST. LOUIS 3, MO. [obiigation, _[ 0 the savings offered you by Halts-Rust. 
IN CANADA: Steelcote Mfg. Co. of Canada, Ltd., Rodney, Ontario ses eony ot courte J Jobbers in all principal areas. 







MAGNIFIED 


ILLUSTRATION superior penetration 




















FINE MEATS SINCE 1883 


General Offices, Chicago 


Madison . Davenport * Philadelphia ° Los Angeles 
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LIVESTOCK MARKETS ...Weekly Review 





February Meat Output 15% 
Below January; 7% Above 19 


Production of meat at commercial 
slaughter plants in the United States 
in February totaled 1,863,000,000 
Ibs. This was 15 per cent smaller than 
the 2,196,000,000 Ibs. produced in 
January, but about 7 per cent larger 
than the 1,736,000,000 Ibs. in Febru- 
ary, 1954. Above totals do not in- 
clude farm slaughter. 

Beef production in February was 
925,000,000 Ibs., 14 per cent smaller 
than in January, but a trifle larger 
than the 922,000,000 Ibs. produced 
in the same month, last year. Cattle 
average 944 lbs. against 947 lbs. in 
both January and a year ago. 

Output of veal totaled 100,000,000 
Ibs., 12 per cent below the January 
production of 114,000,000 Ibs., but 
slightly above the February 1954 
production of about 99,000,000 Ibs. 

February hog slaughter resulted in 
779,000,000 Ibs. of pork, or 17 per 
cent less than the 944,000,000 Ibs. in 
January, but 19 per cent more than 
the 656,000,000 Ibs. in February, 
1954. February hogs averaged 235 
Ibs. in weight compared with 242 in 
January and 233 Ibs., last year. 

Lard production in February 
amounted to 193,000,000 Ibs. com- 
pared with 236,000,000 Ibs. in Janu- 
ary and 153,000,000 in February, 
1954. 

Lamb and mutton production in 
January totaled 59,000,000 Ibs., 11 
per cent smaller than the 66,000,000 
Ibs. in January, but the same as in 
February, 1954. 

BUFFALO LIVESTOCK 

Receipts at Buffalo, N. Y., in Mar., 
1955, as reported by the USDA: 


Cattle Calves Hogs Sheep 


Total receipts ....20,534 6,025 4.374 23,482 
Shipments ........ 13, 477 1,475 1,656 17,610 
Loeal slaughter .. 7,057 4.550 2,718 5,872 


Feb. Bovine, Sheep Costs 
Little Changed From 1954 


Packers operating under federal in- 
spection during February bought most 
their livestock at prices much like 
those paid in the corresponding month 
of 1954. 

Average cost of cattle in February 
at $17.59, compared with $17.39 in 
1954, calves at $17.91, cost lc less 
than in 1954, hogs at $16.33 had 
64 per cent of the 1954 value and 
sheep and lambs averaging $20.50 
cost Ic less than in the preceding 
year. 

The 1,318,151 cattle, 517,039 
calves, 4,637,846 hogs and 1,079,567 
sheep and lambs slaughtered under 
federal inspection in February had 
dressed yields of: 


Feb., 1955 Feb., 1954 

1,000 1,000 

Ibs. a 
NE in vtpcctececsenan ean 703,478 704,383 
WUE Nis dp ewan Fideanv seas 56,995 56,770 
Pork (carcass wt.) ..... 851,604 bef 9 
Lamb and mutton ...... 53,174 3,274 
DON eo ecvcteccced 1,665,340 i, 516, 596 
Pork, excl. lard ........ 628,102 526,049 
Lard production ........ 163,743 128,867 


Rendered pork fat ...... 8,023 6,487 
Average live weights of livestock 


butchered in Feb. were as follows: 
Feb., 1955 Feb., 1954 
lbs 


" Ibs. 
ME ORE Fo 6 ch weviindoonetmes 981.9 982.5 
SN Fy vce 0.0'c ab ¥ pene ee cans 982.2 993.6 
I a 6 i0 bbs dndevigutane 857.2 858.4 
CE” Siete dacteneedes dveune 1,017.7 1,006.5 
CRINGE ccc wrcivetvsccecges 200.8 197.6 
RUE Sd.e Gad ad ebed een v0 te ote 238.9 236.5 
Sheep and lambs ............ 103.1 102.3 


Dressed yields per 100 Ibs. live 


weight for two months were: 
Feb., 1955 Feb., 1954 
Per An’l Per An'l 


ea eer ee ee oe 54.8 55.3 
|) SRO rc eee 55.3 55.9 
ERO aucanapenedes dos uetera 77.0 76.6 
Sheep and lambs ........... 47.9 47.9 
Lard per 100 Ibe. ........... 14.8 14.1 





Lard per animal ............ 35.4 33.3 
Average dressed weights of live- 


stock compared as follows: 
Feb., 1955 Feb.. 1954 


Ibs. Ibs. 
CAN. bo 6 0s hE cea sb od Gea! 543.3 
COIGOE © 060i wes dees t0sGnn See 110.5 
Hogs . ae okives ates” Se 181.2 
Sheep end lamba -.c5...4<dh- 49.4 49.0 


‘nelud d in cattle. 
2Subtract 7.0 to get packer style averages. 


Dwarf Calf not Total Loss; 
Makes Good Veal Carcass 


Livestock producers who occasion- 
ally discover a dwarf calf among the 
offspring of their prize cattle may 
find some consolation in the fact that 
the animal is not a total loss. A study 
on dwarfism conducted at Beltsville, 
Md., revealed that a dwarf calf may 
profitably be carried along with its 
dam until weaning time, but no 
longer. 

“The dwarfed animal makes an 
excellent veal carcass, as it has good 
development in the round and loin 
areas and its weight at weaning time 
is usually close to normal,” Russell 
L. Davis of the agricultural research 
center, pointed out. “But if the calf 
is grossly malformed at birth it is 
better to dispatch it immediately,” 
he said. 

Dwarfism is increasing in our herds 
and the presence of its possibilities 
among breeding stock is not readily 
recognized, Davis declared. 


KINDS OF LIVESTOCK KILLED 


+The classification of livestock 
slaughter under federal inspection 
during Feb. 1955, compared with Jan. 
1955, and Feb. 1954 is shown below: 





Feb. Jan. Feb. 
1955 1955 1954 
Per Per Per 
Cent Cent Cent 
Cattle: 
Steers 47.1 47.2 51.7 
Heifers 16.8 15.5 5.4 
Cows 34.3 35.5 30.7 
Bulls 1.8 1.8 2.2 
Totals! . . 100.0 100.0 100.0 
Canners & Cutters?... 16.3 17.0 14.7 
Ho gs: 
Sows sdetee, ee 4.6 3.4 
Barrows & gilts ..... 95.4 94.9 96.2 
Stags & boars ...... 5 5 4 
TORE ncites inks + sede 100.0 100.0 
Sheep and lambs: 
Lambs & yearlings... 7 7 96.6 96.5 
Wo. i. danas cuxaun 2.3 3.4 3.5 
BONE. xichcagnenvns 100.0 100.0 100.0 


+Based on reports from packers. *Totals based 
on rounded numbers. “Included in cattle classi- 
fication. 





Especially 
made for 
coloring 
sausage 
casings 


WARNER-JENKINSON MFG. CO. 


2526 Baldwin Street «+ 


APRIL 16, 1955 





St. Lovis 6, Mo. 


Have you tried: 
KENNETT- MURRAY 


Livestock Buying 


cy 


Service? 
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Boneless Rounds 


SIRLOIN BUTTS 
BETTER 


4 
Rib Eyes sith 
| CUTs 


BONELESS STRIPS Rama 


RT 
urn 
Shoulder Clods 


CATTLE 
ONLy: 


Also Boners of Canner and Cutter 


Cows and Bulls for Sausage Manufacturers 


S. BECK MEAT CO. 


725 WEST 47th STREET e CHICAGO, ILLINOIS 
KEnwood 628180 





Telephone 


37 YEARS OF CONTINUOUS BUSINESS 














NEW YORK 
TRAMRAIL CO. INC. 


| Offers 
COMPLETE Trackine SYSTEMS 


TRACKING 
Either Fabricated or Erected 
for MEAT HANDLING in the 


PACKINGHOUSE 
PROVISION PLANT 
WHOLESALE MEAT PLANT 
RETAIL MARKET 
CANNING PLANT 
LOCKER PLANT 











w FOR INFORMATION 
¥ WRITE OR PHONE 


SNEW YORK TRAMRAIL CO. Inc. 


° Melrose 5-1686 
345-349 Rider Avenue e New York 51, N. Y. 





92 








PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, April 9, 1955, as 
reported to The National Provision- 
er: 

CHICAGO 

Armour, 5,330 hogs; Wilson, 4,044 
hogs; Agar, 7,512 hogs; Shippers, 
8,272 hogs; and Others, 13,232 hogs. 

Totals: 19,361 cattle, 955 calves, 
38,390 hogs, and 3,742 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour . 890 4,337 





Swift. 690 2, 

Wilson 09% “ne a*'e 
Butchers. 4,56 39 ae 
Others. 801 1,613 





Totals.11,268 1,619 


OMAHA 
Cattle and 
Calves Hogs 
Armour 
Cudahy 
Swift 
Wilson 
Am. Stores. 
Cornhusker. 
O'Neil ... 
Neb. Beef . 
Eagle ..... 
Gr. Omaha. 
Hoffman . 
Rothschild . 
ROU sos 
Kingan .. 
Merchants . 









Others 
Totals ..26,659 36,587 8,059 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Swift - 3,049 2,¢ 12,049 937 
Armour . 2,829 765 6,760 < 
Hunter . 1,013 792 
ee reo 
Krey .. 
Laclede . 
Luer 


Totals. 6,891 2,798 27,963 1,470 





8ST. JOSEPH 

Cattle Calves Hogs Sheep 
Swift . 3,370 501 11 3,111 
Armour . 3,319 207 1,197 
Others . 4,691 110 ae 


Totals*11,380 818 23,998 4,308 

*Do not include 75 cattle, 265 
calves, 4,290 hogs and 7,873 sheep 
direct to packers. 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour . 4,080 «oe 6,087 1,315 
Sioux City 
Dr. Bf. 458 <ots eee ce 
Swift .. 1,408 1 4,546 2,313 
Butchers. 368 


Others . 9,273 5 17,588 1,665 


Totals .15,587 6 28,166 5,293 


WICHITA 

Cattle Calves Hogs Sheep 
Cudahy . 1,393 397 2,216 225 
Kansas . 671 . ‘ a 
Dunn. 114 soe ne 9 
Dold... 148 Bigs 722 “8 
Sunflower. 58 ‘ sk 
Pioneer . Sci “c 
Excel ... 353 ‘a 
Armour . 109 iat are 2,170 
Switt .. er exe cas. See 
Others . 1,995 eae 375 1 


Totals. 4,841 397 = 3,133 4,215 


OKLAHOMA CITY 
Cattle Catves Hogs Sheep 


Armour . 2,099 127 911 893 
Wilson . 2,041 133 672 521 
Others . 2,631 627 1,317 30 


Totals* 7,771 887 2,900 1,444 

*Do not include 684 cattle, 208 
calves and 8,447 hogs direct to 
packers. 


LOS ANGELES 

Cattle Calves Hogs Sheep 
Armour. 146 7 
Swift 2 waits 
Wilson 
Com'l 
Atlas 
Ideal 
United 
Acme ... 
Gr. West. ae 
State ... 3 33 — 
Others . 2,829 676 927 


“14106 





Totals. 6,825 730 «1,033 





DENVER 
Cattle Calves Hogs Sheep 
Armour . 1,771 1,818 6,088 


Swift .. 1,422 137 2,347 6,196 
Cudahy . 637 74 1,981 320 
Wilson . 483 doce io ans 
Others . 7,466 195 2,239 599 


Totals .1 1,779 406 "8,385 13,203 


CINCINNATI 
Cattle Calves Hogs Sheep 
Gall .. +4 aan a 245 
Kahn's 
Meyer .. 414 te wee sen 
Sechlachter 174 44 es 8 
Northside. ... ae ae rape 
Others . 3,449 1,248 19,027 310 
Totals. 3,623 1,292 19,027 563 


ST. PAUL 
Cattle Calves Hogs Sheep 
Armour . 5,421 3,439 13.066 2,258 
Bartusch . 975 Spa ihre : 
Rifkin .. 844 27 
Superior . 1,443 





Swift .. 6,003 3,300 19,929 1,073 
Others |. 2'367 2/051 10,077 1,208 


Totals.17,053 8,817 43,072 4,539 
FORT WORTH 

Cattle Calves Hogs Sheep 

Armour . 847 674 1,045 8,301 


Swift .. 1,455 1,283 865 8,366 
Bl. Bon.. 294 50 233 aed 
ee. 254 San 16 48 se 
Rosenthal. 145 2 ‘<5 13 


Totals. 3,153 2,025 2,191 16,680 
TOTAL PACKER PURCHASES 


Same 
Week end. Prev. Week 
Apr. 9 Week 1954 





Cattle ....146,191 147 
Hogs . 243,728 2 198,775 
Sheep - 71,499 97,619 


CORN BELT DIRECT 
TRADING 
Des Moines, Apr. 13 — 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota were reported by the 
USDA as follows: 


Hogs, good to choice: 


TUS a $14.65@ 16.65 
De 16.50@17.40 
240-300 Ibs. ........ 15.60@ 17.40 


300-400 Ibs. ........ 15.30@ 16.40 


Sows: 
270-360 Ibs. ........ 15.25@15.85 
400-500 Ibs. ........ 13.25@14.85 


Corn Belt hog receipts 
were reported as follows 
by the U. S. Department 
of Agriculture: 
Last 


This Last 

week week year 

est. actual actual 
Apr. 7 50,000 51.500 33,500 
Apr. 8 37,000 45,000 26,000 
Apr. 9 28 ,000 30,000 23,500 
Apr. 11 60,000 43,000 31,500 
Apr. 12 52,000 57,500 31,500 
Apr. 13 47,000 52,000 35,000 


BALTIMORE 
LIVESTOCK 


Livestock prices at Balti- 
more, Md., on Wednesday, 
Apr. 13, were as follows: 
CATTLE: 

Steers, ch. & pr.... None ree. 
Steers, gd. & ch... .$22.50@25 
Steers, com’l & gd... 19.5 
Heifers, util. & gd.. 13.50@20.00 
Heifers, util. & com’l 15.00@17.00 
Cows, util. & com’l. 13.50@17.00 
Cows, can. & cut.... 10.00@13.00 

Bulls, util. & com’l. 15.00@17.00 
VEALERS: 

Choice & prime ... 





-$25.00@ 27.00 


Good & choice ...... 23.00@ 26.00 

Util. & com’l.-,...:.... 12.00@17.00 

ee eer 7.00@ 9.50 
HOGS: 


Choice, 160/240... .$17.25@18.25 
Sows, 400/down .... 15.75 only 
LAMBS: 


Ch. & pr. spring.... 28.00 only 
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these LEE KetTLEs NEAT endiaDULTRY 


were especially designed for PROCESSING 








LEE =] ‘ LEE 
PRESSURE COOKER DOUBLE-MOTION MIXING KETTLE MEAT BRAZING KETTLE 
© Saves 75% of open cooking time e For Gravies, Sauces and fillings e Output of 1200 lbs. per hour 
© Increases yield © Assures perfect mixing e Needs only one operator 
e Assures better flavor e Cannot burn or scorch e Easily drained and dumped 


Hydraulic-operated cylinders assure positive 
control and safe and easy operation. 


Write for technical bulletins fully describing each kettle 





450 PINE STREET 


maliilekiolllne palmer 


METAL PRODUCTS CO., INC., 








More and more meat packers 
are using Clintose because... 


Jv Clintose Enhances Flavor 
v Clintose Preserves Color 
v¥ Clintose Retains Moisture 





@ CLINTOSE insures the fixation of the 


‘ : SAUSAGE - BOLOGNA 

desired red meat pigments, thus devel- WIENERS - PRESSED MEATS 

oping an appetizing natural color in LUNCHEON MEATS 

LIQUID SUGAR PICKLE 
SPICE MIXES 


various sausage items, wieners, hams, 


and other processed pork products. 








Technical Service in connection with your 
specific problems is available upen request. 


CLINTON FOODS INC. 


CORN PROCESSING DIVISION 
*CLINTOSE is refined dextrose, a CLINTON, IOWA 


registered trademark by Clinton 
Foods Inc. 





APRIL 16, 1955 93 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
April 12, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. L. N.S. Yds. Chicago Kansas City 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
Choice: 
120-140 Ibs... None rec. None ree. 
140-160 Ibs..$17.00-17.75 None rec. 
160-180 Lbs... 
180-200 Ibs... 
200-22 Ibs. . 
220-240 Ibs.. 
240-270 Ibs... 
270-300 = Ibs... 
300-330 Ibs. . 
330-360 Ibs... 
Medium: 
160-220 Ibs.. 
SOWS: 
Choice: 
270-300 Ibs.. 15 
300-330 Ibs.. 1 
330-360 Ibs... 15, 
1 
1 
1 


Omaha St. Paul 


None rec. None rec. 
None rec. None rec. None rec. 
17, 50- 17. 75 5 $16.00-18. 00 None rec. None rec. None rec. 
A 17.50-18.00 $17.50-17.75 $17.50-18.00 $18.25-18.50 
17.50-18.00 17.50-17.75 17.50-18.00 18.25-18,50 
17.25-18.00 17.25-17.75 17. 25-18.00 17.00-18.00 
17.00-17.40 16 17.40 16.75 16.25-17.25 
7.25 16.25-16.85 15.75-16.50 
14.50-15.75 
14.00-15.50 


None rec. 





16. 75. 17.35 
16.50-16.75 
None rec. 5-16.75 None rec. 












None rec, 16.25-16.50 None rec. 


None rec, None ree. None rec. None rec. 


.50 only 


16.25 only 
16. 09- 16.25 






360-400 Ibs. . 
400-450 lbs... 
450-550 Ibs... 
Medium: 

250-500 Ibs. . None rec, 


SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 lbs.. 26. 00-29.00 27.00-32.00 25.50-28.00 26.00-29.00 None rec. 
900-1100 Ibs... 3 27. 50- 33.00 26.00-29.00 26.50-30.00 None rec. 
1100-1300 Ibs.. 26.50-29.50 27.00-30.50 None rec. 
1300-1500 Ibs.. 26.50-29.50 27.25-30.50 None rec. 
Choice: 
700- 900 Ibs.. 
900-1100 Ibs... 
1100-1309 Ibs.. 
1300-1500 Ibs.. 
Good: 
700- 900 lbs.. 20.00-24.00 
900-1100 Ibs.. 21.00-24.00 
1100-1300 Ibs.. 20.50-24.00 
Commercial, 


5 : 
15.00-15.50 
14.25-15.00 





14. 50-154 rs 14, “00- is. 50 


None rec. None ree. 13.50-15.50 None rec. 





23. ay 
2325 





22.75-26.00 23.00-26.50 23.00-26.00 
3.50 23.00-27.00 23.00-27.C0 
550 23. 00-27. 25 + 23.00-27.00 
26.50 23.00-27.25 22.50-26.00 





24.00-26.50 
23.50-26.00 





19.00-22 
19.25-% 





20.00-23.00 19.00-23.00 
20.00-23.00 19.00-23.00 
20.00-23.00 18.50-23.00 





all wts. - 17.50-21.00 16.50-19.50 17.00-20.00 15.00-19.00 
Utility. 

all wts. 15.00-17.50 14.50-16.75 13.00-16.50 14.50-17.00 14.00-15.00 
HEIFERS: 

Prime: 


600- 800 Ibs.. 
800-1000 Ibs.. 
Choice: 

600- 800 Ibs.. 22.50- 
800-1000 Ibs... 22° 50- 
Good: 

500- 700 Ibs.. 19.00 
700- 900 Ibs.. 19.00. 


-00-27.00 25.00-26.00 24.00-26.00 23.75-25.50 None rec. 
-00-27.00 = 25.25-27.00 24.50-26.50 24.25 “36. 00 None rec. 


X i 


21.75 
22.00 





21.00-24.50 22.00-24.25 22.00-24.00 
22.00-24.50 22.00-24.25 22.00-24.00 








19.00-22.00 18.50-21.50 18.50-22.00 18.00-22.00 
19.50-22.00 18.50-22.00 18.50-22.00 18.00-22.00 


Commercial, 

all wts. ... 17.00-19.00 16.25-19.50 15.50-18.50 15.00-18.50 14.00-18.00 
Utility. 

all wts, 13.00-17.00 13.50-16.25 12.00-15.50 13.00-15.00 13.00-14.00 
COWS: 

Commercial, 

all wts. - 13.00-15.75 14.00-15.50 13.50-15.00 13.50-15.00 14.00-16.00 
Utility, 

all wts. - 12.00-13.00 12.00-14.25  11.75-13.50 11.00-13.50 11.50-14.00 
Canner & cutter, 

all wts. .. 9.50-12.00 10.00-12.50  9.50-11.75 


9.00-11.00 = 9.50-11.50 
BULLS (Yrls. Excl.) All Weights: 








Good . . None rec. 13.00-15.00 None rec. 12.00-14.00 13.00-14.00 
oC ‘ommere ial - 18.50-15.00 16.00-17.00 14.00-15.00 14.25-15.50 13.00- 14. m4 
UCR oe des 12.50-13.50 15.00-16.00 13.00-14.00 13.00-14.25 13.50-1 
COCURE as ous 10.00-12.50 13.00-15.00 11.50-13.00 11.50-13.00 13.50-15. 50 
VEALERS, All Weights: 

i. me pF... 22.00-27.00 25.00-27.00 20.00-23.00 21.00-24.00 24.00-25.00 


Com’! & gd.. : 13. 00- 23° 00 15.00-25.00 15.00-20.00 14.00-21.00 17.00-23.00 
CALVES (500 Lbs. Down): 

Ch. & pr.... 20.00-24.00 19.00-23.00 18.00-20.00 19.00-22.00 16.00-20.00 

Com’! & gd.. 13.00-20.00 14.00-19.00 14.00-18.00 13.00-19.00 14.00-16.00 
SHEEP & LAMBS: 

SPRING LAMBS: 

Ch. & pr... 30.00-37.00 26.00-27.00 

Gd. & ch... 24.00-30.00 22.75-23.25 

LAMBS 110 Lbs. Down: 


22.75-23.00 None rec. 
22.00-22.50 None ree. 





Ch. & pr.... 22.00-22.75 22.00-23.00 None rec. 22.75-23.00 22.50-23.00 
Gd. & ch.... 21,00-22.50 20.50-22.25 None rec.  21.00-27.75 


21.50-22.50 
LAMBS: (Shorn, 105 Ibs. down): 


Ch. & pr.... None ree. 20.00-20.75 19.00-20.50 20.50-21.25 20.50-21.00 
EWES (Shorn) : 
Gd. & ch.... 7.50- 8.50 6.00- 7.50 7.00- 8.00 7.00- 8.00 


f .t 8.00- 8.50 

Cull & util. . 6.50- 7.50 5.00- 6.25 5.50- 7.00 4.00- 7.00 5.00- 7.50 
. age a Omaha and Kansas City cattle and sheep prices as of Monday 
Apr ; ssh 








Order Buyers 
SOUTH ST. PAUL, MINN.(Office) 
427 Exchange Building 


LA 
SLAUGHTER CATTLE 22o2oc0al 
LIVESTOCK {oo 


Charles E. Lee, President 
Phones: 
LaSalle 4666-6461 


ia 


— VEAL CALVES 
Lean Co., INC. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers, 

CATTLE 

Week 

ended Cor. 
Apr. 9 Prey. Week 
1955 Week 1954 
Chicagot ... 19,361 23,757 22,521 
Kan. Cityt.. 12,887 13,707 16, 662 
Omaha*t ... 24,525 22,550 26,570 
E. St. Louist 9,689 7,919 10,001 
St. Josepht.. 11,356 11,316 10,799 
Sioux Cityt . 6,307 Ys 747 «10,382 








Wichita*t .. 4,366 4,372 3,666 
New York & 

Jer. Cityt. ---- 13,018 11,203 
Okla. C ity*t 8,550 5,575 
Cincinnati§ . 3,919 4,711 
Denver$ ..... 14,322 10. 963 
St. Pault ...14,686 16,425 
Milwaukeey . 4,847 4,516 

Totals F 134, 815 144, 672 154,084 

HOGS 
Chicagot ... 30,118 40,404 25,689 


Kan. Cityt.. 8,883 9,290 9,737 
Omaha*t ... 39,011 41,784 22,244 
E. St. Louist 27,963 28,999 29,003 
St. Josepht.. 047 21 059 18,330 
Sioux Cityt . 
Wichita*t 
New York & 
Jer. Cityt. .... 50,747 42,059 
Okla. City*t 11,347 12,443 10,392 
Cincinnati . 14,634 14,321 12,731 
Denvert .... 9,129 7,535 10,021 
St. Pault... 32,995 37,027 27,708 
Milwaukeet . 3,221 3,564 3,333 





385 5,567 
14,238 13:2 52% 6,821 


Totals ...226, 971 206 5,263 235,411 

SHEEP 
Chicagot ... 3,742 
Kan. Cityt. 7,983 
Omaha*t ... 10,578 
E. St. Louist 1,470 
St. Josepht . 12,181 
Sioux City? . 3,480 
Wichita*t .. 4,214 
New York & 

Jer. Cityt. .... 49,9383 43,435 
Okla. City*t 1,444 3,901 5,209 
Cincinnati§ . 564 257 207 
Denvert .... 11,250 4,202 11,547 
St. Paulg... 3,331 5,782 93,753 
Milwaukeet . 437 681 404 

Totals - 60,674 111,848 111,602 


*Oattle and calves. 

tFederally inspected 
including directs. 

Oates sais, sales for local slaugh- 


slaughter, 


*MStockyards receipts for local 
Slaughter, including directs. 


CANADIAN KILL 


Inspected slaughter in 
Canada for week ended 
April 2: 


Week 
inded Same 
Apr. 2 week 
1955 1954 
CATTLE 
Western Canada.. 14,432 15,526 
Eastern Canada... 15,809 16,708 
Co 30,241 32,234 
HOGS 
Western Canada... 56,306 38,208 
Eastern Canada... 56,721 49,546 
MAW lo cicr So0 113,027 87,754 
All-hog carcasses 
GREG x0 haces 120,389 96,489 
SHEEP 
Western Canada... 3,552 2,368 
Eastern Canada... 2,469 2,415 
ee eee 6,021 f 4,783 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
Alst st., New York market 
for week ended Apr. 9: 


Cattle Calves Hogs* Sheep 
Salable ... 166 11 bas 93 
Total (Inc. 
directs) .4,269 2,433 21,788 20,582 
Prev. week: 
Salable .. 278 30 
Total (Inc. 
directs) .6,523 2,147 238,101 23,596 


*Including hogs at 31st St. 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative pegiods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
April 7. 1,947 416 3,728 2,572 
April 8. 722 195 5,571 1,081 
April 9. 352 276 «3,658 493 
April 11.16,814 367 8,943 3,951 
April 12. 6,000 400 17,500 3,000 
April 13.12,000 300 12,500 1,200 
*Week so 
far ..34,814 1,067 38,943 8,151 
Wk. ago.25,917 1,358 32,010 9,029 
Yr, ago.30,759 1,221 23,318 6,155 
2 years 
ago ...40,744 1,083 32,387 13,132 


*Including 120 cattle, 6,462 hogs 
and 1,448 sheep direct to packers 
SHIPMENTS 
April 7. 2,179 22 1,798 1,825 
April 8. 812 6 ee 246 
April 9. 79 uis’e 100 ite 
April 11. 4,249 “a 889 1,509 


April 12. 2,000 ..» 4,000 3,000 
April 13. 4,000 ..» 1,000 1,000 
Week so 


far ...10,249 ... 5,889 5,500 
Wk. ago. 8,573 148 5,007 2,949 
Yr. ago.10,118 152 2,145 2,217 
2 years 

ago ..15,925 8 2,296 4,412 

APRIL vas 


1954 
Cattle 63,229 
Calves 3,434 
Hogs 76,560 
Sheep 18,013 

1954 
Cattle 26,504 
Hogs 9,828 
Sheep 5,719 





CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 
cago, week ended Wed., Apr. 13: 
Week Week 








ended ended 

Apr. 13 Apr. 6 

Packers’ purch.... 36,722 34,532 
Shippers’ purch.... 6,000 9,344 
Totals ..sseeee 42,722 43,876 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Wednes- 
day, Apr. 13, were re- 
ported as shown in the 
table below: 
CATTLE: 

Steers, ch. & pr. . 
Steers, gd. & ch. 

Steers, com’l & gd... 18.00@22.00 
Heifers, gd. & ch... 20.00@21.75 
Heifers, com’] & gd. 18.00@19.00 
Cows, util. & com'l. 13.50@16.25 


Cows, can. & cut.... 10.00@13.00 
Bulls, util. & com’l. 16.00@18.00 


. None rec. 
. .$22.00@23.50 


CALVES: 
Good & -_ LeRbae $19.50@22.50 
Com’1] & good ...... 16.50@19.00 
Cull & utility pe tere 12.00@14.00 
HOGS: 
Choice, 190/235 ..... $19.00@19.50 
Sows, 340 lbs. ...... 15.00 only 
LAMBS: 
Utility & good ..... $15.00@16.00 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Apr. 8, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 249,000 385,000 174,000 
Previous 
week 270,000 420,000 212,000 
Same wk. 
1954 284,000 340,000 198,000 


1955 to 

date 3,724,000 6,568,000 2,404,000 
1954 to 

date 4,029,000 5,417,000 2,319,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Apr. 7: 

Cattle Calves Hogs Sheep 

Los Ang. .. 7,200 1,225 1,175 100 

N. Portl. .. 2,400 290 1,820 1,750 

San Fran... 600 50 850 2,275 
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UNIFORM 
QUALITY 


from McCormick! 





FINE QUALITY SPICES 
GROUND 
BLACK PEPPER 


AeCORMICK & CO, HEC. 


aA er tence ant Pant 





BLACK 
RED 
WHITE 


PEPPER 


Here’s PEPPER that never varies—in purity, 
character, and highest quality proved in 
McCormick’s exacting laboratory tests. Count 
on BANQUET BRAND for satisfaction, always. 


We New “Lever Closure” of 


4 200 Ib. drum lets you keep 
PEPPER fresh, full-bodied 
...over entire period of use. 


McCORMICK & CO., INC. © Baltimore 2, Maryland 
World’s Largest Spice and Extract House 
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Amazing NEW material 
for your cleaning economy 





OAKITE 


RUSTRIPPER 


Cleans and De-Rusts Trolleys 
in ONE operation! 


Every day, this revolutionary new material— 
Oakite RUSTRIPPER—is providing more and more 
plants with bigger savings in time and money. 
With amazing RusTRIPPER, all it takes now is just 
one quick treatment—plus a good rinse—to re- 
move both rust and grease from black iron trolleys 
and hooks. That’s right !—rust, oils, fats all vanish 
under the double derusting—degreasing action of 
Oakite RusTRIPPER. Look at these spectacular 
on-the-job results: 


At one plant, over 100,000 trolleys have gone 
through the conditioning tank since it was 
charged with rustRIPPER. Conditioning cost per 
trolley has been slashed more than 50%! 


In another plant, trolleys with exceptionally 
heavy deposits were restored to top working 
condition in only 8 minutes after a successful 
trial test with RUSTRIPPER! 


FREE: Why don’t you investigate Oakite rust- 
RIPPER today and see for yourself the amazing 
savings it may hold for you. Your local Oakite 
Man will gladly arrange for a FREE demonstra- 
tion. Or write Oakite Products, Inc., 20A Rector 
Street, New York 6, N. Y. 


Technical Service Rep ti 





IMDUSTRIA 
sone? * ltany, 


Pesca Cities of U. S. and p sew 





a act 
"€Rtats mssaeee: Prt 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the USDA Marketing Service for 
week ended April 9, 1955 with Comparisons) 


STEERS AND HEIFERS: Carcasses BEEF CURED: 
Week ended Apr. 9 .... in Week ended Apr. ete 
Week previous 11,01 WwW eek previous 
Same week year ¢ sia w.0 08 Same week year ago.... 
cow: PORK CURED AND SMOKED: 
Week ended Apr. 9 .... pe Week ended Apr. 9 .... 


She hail Week previous 
pa Soak ae Be. F Same week year ago.... 198,099 


BULL: LARD AND PORK FAT: 
Week ended Apr. 9 .... onan Week ended Apr. 9 .... tee 
Week previous hy Week previous 44,056 
Same week year ago.... 46 Same week year ago.... 1,272 


OF basa LOCAL SLAUGHTER 
Week ended Apr. £ 


Week previous Ae 11,115 CATTLE: 
Same week year ago.... 10,638 Week ended Apr. 9 .... 
wid Week previous 
LAMB: Same week year ago.... 
Week ended Apr. eee Tae 
Week previous 5 CALVES: 
Same week year Ey »246 ‘eek ended Apr. 9 .... es: 
-+-to the set rf : Week nr oye 13,222 
MUTTON: Same week year ago.... 16,791 
factu rin la nts Week ended Apr. cae sees 
manu Gg p Week previous 60 HOGS: 
Same week year see Week ended Apr. 9 .... 


of today COME... HOG AND PIG: Week Rene reue 30,747 


Same week year ago.... 42,059 
Week ended Apr. 


Week previous fate 5.3 25 SHEEP: 
he Sa ee ; Week ended Apr. 9 .... sate 
PORK CUTS: Week previous ......... 49,933 
: Si: » week ye ago.... 8,190 
Week ended Apr. 9 .... eae Same week year ago 1 
Week previous -1,472,100 


Same week year ago.... 675,495 COUNTRY DRESSED MEATS 
BEEF CUTS: VEAL: 
by Week ended Apr. 9 .... Week ended Apr. 9 .... 


Week previous Week previous 
Same week year ago.... 241,574 Same week year ago.... 


VEAL AND CALF OUTS: HOGS: 
Len — Apr. 9 .... eee Week ended Apr. 9 .... 
eek previous Week previous 
Your products are assured Same week year ago.... Pics ak aE aa0.... 
of savory flavor and uni- Lite Aneineon: LAMB AND MUTTON: 
form quality when sea- Week ended Apr. 9 .... Week ended Apr. 9 .. 


Week previous Week previous a 
soned with P & S Spice Senos week year ago.... Same week year ago.... 
Oils. 

P & S market experts are 


strategically located WEEKLY INSPECTED SLAUGHTER 
around the world. With 


years of experience in Slaughter at major centers during the week ended 
fulfilling the de- April 9, was reported by the U. S. Department of Agri- 
mands of the dis- culture as follows: 


H H + Sheep & 
criminating American Cattle Calves 42 am 
market, they choose Boston, New York City Area! 8,177 11,887 47,786 —- 35,899 


Baltimore, Philadelphia 6,422 1,044 23,702 
only the finest grade Cincinnati, Cleveland, Detroit, wa 7.583 
Indianapolis 5,339 5 77,532 
oils at the proper I MN ac oid vai cin'd wasp a eae 21,834 _ ered 
H St. Paul-Wis. Areas? 27,7 32,922 89, 
ae seasons. St. Louis Area? 3,37 6,149 62,858 
nn Sioux City 5 13,! 
s is your guaran Omaha Area 28, 954 54,493 
tee of the best for Kansas City 2,157 3,890 25,280 
Iowa-So. Minnesota* 25, 11,847 230,348 
the least. Louisville, Evansville, Nashville, 
Memphis 9,2 45,528 
Among the many Spice Oils available, Georgia-Alabama Areas® B 
are: St. Joseph, Wichita, Oklahoma City 
Ft. Worth, Dallas, San Antonio.... 
ANISE CLOVE PEPPER Denver, Ogden, Salt Lake City.... 
CARAWAY CORIANDER PIMENTO Los Angeles, San Francisco Areas®. 545 588 ‘ 3,12 
CARDAMON' GINGER SAGE Portland, Seattle, Spokane ; 14,355 3,768 
* CINNAMON NUTMEG THYME GRAND TOTALS 3,417 077 = 873,934 = 224,658 
BARK Totals previous week 272, 7 905,442 = 236,602 
Totals same week 1954 2,132 58S 761.578 234,080 
1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis. 
‘Includes St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, 
Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Alberta Lea, Austin, 
Minn. "Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. Includes Los 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 








SOUTHEASTERN RECEIPTS 


Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama, and _ Jacksonville, 
*#neoreeorRrateE oD. Florida during the week ended Apr. 8: 

667 WASHINGTON ST., NEW YORK 14,N. Y. Cattle Calves —- Hogs 
CHICAGO a DETROIT . LOS ANGELES 6 TORONTO Week ended Apr. 8 4,309 1,041 10,386 


Week previous (five days) ................... 3,429 905 11,544 
Corresponding week last year .... 937 10,807 
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